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TO  THE 


READER.* 

I Believe  I have  attempted  a branch  of  Cookery , which 
nobody  has  yet  thought  worth  their  while  to  write  upon  : 
but  as  I have  both  feen,  and  found , by  experience , that  the 
generality  of  fervants  are  greatly  wanting  in  that  pointy 
therefore  I have  taken  upon  me  to  injlrubt  them  in  the  bejl 
manner  I am  capable  ; and , I dare  jay,  that  every  fervant 
who  can  butreadwill  be  capable  of  making  a tolerable  good 
cook and  thofe  who  have  the  leaf  notion  of  Cookery  can- 
not mifs  of  being  very  good  ones. 

If  I have  not  wrote  in  the  high  polite  fiyle , I hope  IJball 
be  forgiven  ; for  my  intention  is  to  inftrutl  the  lower  fort , 
and  therefore  mufi  treat  them  in  their,  own  way.  For  ex- 
ample : when  1 bid  them  lard  a fowl , if  I (hould'bid  them 
lard  with  large  lardoons , they  would  not  know  what  I 
meant  but  when  I fay  they  mufl  lard  with  little  pieces  of 
bacon , they  know  what  I mean.  ' So,  in  many  other  things 
in  Cookery , the  great  cooks  have  fuch  a high  way  of  expr ef- 
fing themjelves,  that  the  poor  girls  are  at  a lofs  to  know 
what  they  mean:  and  in  all  Receipt  Books  yet  printed, 
there  are  fuch  an  odd  jumble  of  things  as  would  quite  fpoil 
a good  difh  ; and  indeed  fome  things  Jo  extravagant,  that 
it  would  be  almojl  a Jhame  to  make  ufe  of  them,  when 
a difh  can  be  made  full  as  good,  or  better,  without  them . 
For  example : when  you  entertain  ten  or  twelve  people, 
you  fhall  ufe  for  a cuilis,  a leg  of  veal  and  ham  ; which, 
with  the  other  ingredients , makes  it  very  expenjive,  and 
all  this  only  to  mix  with  other  fauce.  And  again9  the 
effence  of  ham  for  fauce  to  one  difh  ; when  I will  prove 
it,  for  about  three  J hillings  I will  make  as  rich  and  high 
a fatfee  as  all  that  will  be,  when  done , for  example  : 
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To  the  READER. 

Take  a large  deep  flew -pan,  half  a pound  of  bacon, 
fat  and  lean  together,  cut  the  fat  and  lay  it  over  the 
bottom  of  the  pan  ; then  take  a pound  of  veal,  cut  it 
into  thin  flices,  beat  it  well  wjth  the  back  of  a knife, 
lay  it  all  over  the  bacon  ; then  have  fix  pennyworth 
of  the  coarle  lean  part  of  the  beef  cut  thin  and  well 
beat,  lay  a layer  of  if  all  over,  with  fome" carrot,  then 
the  lean  of  the  bacon  cut  thin  and  laid  over  that:  then 
cut  two  onions  and  drew  over,  a bundle  of  fweet- herbs, 
four  or  five  blades  of  mace,  fix  or  feven  cloves,  a 
fpoonful  of  whole  pepper,  black  and  white  together, 
half  a nutmeg  beat,  a pigeon  beat  all  to  pieces,  lay 
that  all  over,  half  an  ounce  of  truffles  and  morels,  then 
the  red  of  your  beef,  a good  crud  of  bread  toaded 
very  brown  and  dry  on  both  fides : you  may  add  an 
old  cock  beat  to  piepes ; cover  it  clofe,  and  let  it  dand 
over  a fly^w  fire  two  or  three  minutes,  then  pour  on 
boiling  water  enough  to  fill  the  pan,  cover  it  clofe, 
and  let  it  dew  till  it  is  as  rich  as  you  would  have  itj 
and  then  drain  off  all  that  fauce.  Put  all  your  ingre- 
dients together  again,  fill  the  pan  with  boiling  water, 
put  in  a frefh  onion,  a blade  of  mace,  and  a piece  of 
carrot ; cover  it  clofe,  and  let  it  dew  till  it  is  as  d.ong 
as  you  want  it.  This  will  be  full  as  good  as  the  el- 
fence  of  ham  for  all  forts  of  fowls,  or  indeed  mod 
made-difhes,  mixed  with  a glafs  of  wine,  and  two  or 
three  fpoonfuls  of  catchup.  When  your  fird  gravy  is 

cool,  fkim  off  all  the  fat,  and  keep  it  for  ule. 

This  falls  far  JJoort  of  the  extreme  of  a leg  of  veal  and, 
ham , and  anfwers  every  purpofe  you  want. 

If  you  go  to  market , the  ingredients  will  not  come  ta 
above  half  q crown , or  for  about  eighteen-pence  you  may 
make  as  much  good  gravy  as  will  ferve  twenty  people. 

Take  twelve  penny-worth  of  coarfe  lean  beef,  which 
will  be  fix  or  feven  pounds,  cut  it  all  to  pieces,  flour 
it  well,  take  a quarter  of  a pound  of  good  butter,  put 
it  into  a little  pot  or  lqrge  deep  dew-pan,  and  put 
in  your  beef : keep  dirring  it,  and  when  it  begins 
to  look  a little  brown  pour  in  a pint  of  boiling  water  ; 
dir  it  all  together,  put  in  a large  onion,  a bundle  of 
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flvcet  herbs,  two  or  three  blades  of  mace,  five  or  fix 
cloves,  a lpoonful  of  whole  pepper,  a cruft  of 
bread  toafted*  and  a piece  of  carrot;  then  pour  in 
four  or  five  quarts  of  water*  ftir  all  together,  cover 
clofe,  and  let  it  (lew  till  ids  as  rich  as  you  would  have 
it ; when  enough,  ftrain  it  oft',  mix  it  with  two  or 
three  fpoonfuls  of  catchup,  and  half  a pint  of  white 
wine;  then  put  all  the  ingredients  together  again,  and 
put  in  two  quarts  of  boiling  water,  cover  it  clofe,  and 
Jet  it  boil  till  there  is  about  a pint;  ftrain  it  off  well, 
add  it  to  the  firft,  and  give  it  a boil  together.  This 
will  make  a great  deal  of  rich  good  gravy. 

2 on  may  leave  out  the  wine,  according  to  what  ufe  you 
want  it  for  ; Jo  that  really  one  might  have  a genteel  en- 
tertainment, far  the  price  the  fauce  of  one  dijh  comes 
to  : but  if  gentlemen  will  have  French  cocks,  they  miifl 
pay  for  French  tricks. 

A Frenchman  in  his  own  country  will  drefs  a fine 
dinner  of  t a enty  dijhes , and  all  genteel  and  pretty,  for 
the  expence  he  will  put  an  Englifh  lord  to  for  dreffing  one 
dijh.  But  then  there  is  the  lit  tie  petty  profit ■.  I have 
heard  of  a cook  that  nfed  fix  pounds  of  butter  to  fry 
twelve  eggs ; when  every  body  knows  ( that  underfiands 
cooking)  that  half  a pound  is' full  enough , or  more  than 
need  be  ufed : but  then  it  would  not  be  French.  So 
much  is  the  blind  folly  of  this  age , that  they  would  rather 
be  impojed  on  by  a French  booby , than  give  encourage- 
ment to  a good  Englifh  cook  I 

I doubt  I Jhall  not  gain  the  efieem  of  thofe  gentle- 
men ; however , let  that  be  as  it  will,  it  little  concerns 
me  > but  Jhould  I bejo  happy  as  to  gain  the  gcoa  opinion 
of  my  own  fex,  I defire  no  more  ; that  will  be  full  recom- 
pense for  ail  my  trouble ; and  I only  beg  the  favour  of 
every  lady  to  read  my  Book  throughout  before  they  con- 
jure me,  and  then  j flatter  myjelf  I Jhall  have  tbeir  appro- 
bation. 

I fhall  not  take  upon  me  to  meddle  in  the  phyfical  way 
farther  than  two  receipts , which  will  be  of  ufe  to  the 
pubhc  in  general : one  is  for  the  bite  of  a mad  dog  : and 
the  other,  if  a man  Jhould  be  near  where  the  plague  is,  he 
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Ml  be  In  no  danger  ; which , if  made  ufe  of , U 

found  of  very  great  fervice  to  thofc  who  go  abroad 

(Nor  pall  1 take  upon  me  to  direct  a lady  in  the  economy 
cf  her  family  ; for  every  miflrefs  does , or  at  leaf  eight 
to  know,  w oat  is  mo  ft  proper  to  be  done  there  ; therefore 
I pall  not  fill  my  Book  with  a deal  of  nonfenfe  of  that 

kind,  which  1 am  very  well  afiured  none  will  have  re- 
gard to. 


I have  indeed  given  feme  of  my  difioes  French  names 
to  diftmguip  them , becaufe  they  are  known  by  thofe  names  • 
and  where  there  is  great  variety  of  diPes  and  a large 
table  to  cover , fo  there  muft  be  variety  of  names  for 
them ; and  it  matters  not  whether  they  be  called  by  a 
Flench,  Dutch,  or  Englifh  name , fo  they  are  good,  and 
done  with  as  little  expence  as  the  dip  will  allow  of. 

I (hall  fay  no  more , only  hope  my  Book  will  anfwer  the 
ends  I intend  it  for  ; which  is  to  improve  the  fervajits , 
and  fave  the  ladies  a great  deal  of  trouble. 
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MADE 

PLAIN  and  EASY. 
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I. 


Of  ROASTING,  BOILING,  feV. 

THAT  profeffed  cooks  will  find  fault  with  touching  upon  a 
branch  of  cookery  which  they  never  thought  worth  their 
notice,  is  what  I expecft ; however,  this  I know,  it  is  the  mod 
necefiary  part  of  it ; and  few  fervants  there  are  that  know  how  to 
road  and  boil  to  perfedtion. 

. ' I do  not  pretend  to  teach  profeffed  cooks,  but  my  defign  is  to 
indraft  the  ignorant  and  unlearned  (which  will  likewife  be  of 
great  ufe  in  all  private  families)  and  in  fo  plain  and  full  a manner, 
that  the  mod:  illiterate  and  ignorant  perfon,  who  can  but  read,  will 
know  how  to  do  every  thing  in  cookery  well. 

I fliall  firft  begin  with  road;  and  boiled  of  all  forts,  and  mud  de-* 
lire  the  cook  to  order  her  fire  according  to  what  fhe  is  to  drefs  ; if 
any  thing  very  little  or  thin,  then  a pretty  little  brifk  fire,  that  it 
may  be  done  quick  and  nice  ; if  a very  large  joint,  then  be  lure  a 
good  fire  be  laid  to  cake.  Let  it  be  clear  at  the  bottom  : and 
when  your  meat  is  half  done,  move  the  dripping-pan  and  fpit  a 
little  from  the  fire,  and  dir  up  a good  brifk  fhe ; for  according  to 
the  goodnefs  of  your  fire,  your  meat  will  be  done  fooner  or  later 

beef. 

Hbeef,  befure  to  paper  the  top,  and  bade  it  well  all  the  time 
n is  reading,  and  throw  a handful  of  fait  on  it.  When  vou  fee 

pte^0hnhlT  t0uhe  V5  ^ en°U-h  ’ then  rake  off  the 

froth' 5 rT  ’ and  dTd§e  11  Wlth  fame -flour  to  make  a fine 

. Nevei  fait  your  roait  meat  before  vou  lav  it  to  the  fire  for 

beterrr;Urdl  T gravy-  IL'ouwouldkeepita  few’d^s 

flour  IT  1CfS  U,I  d‘7  U.  V6iy  Wdl  with  a clean  cloth,  then 

be  foTalu°aT\  • Th11  There.the  air  will  come  to  it ; but 

them  is  vT  a T tha*  tbe,,'e  13  no  damP  P^ce  about  it,  if 

Ind  Ca mT  ' v'c?  * ^ Th  a doth'  Take  «P  vour  meat, 
gaimlh  your  difn  with  nothing  but  horfe-radifli,  ^ ' 
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The  ART  of  COOKERY, 

MUTTON  and  LAM  B. 

As  to  loading  of  mutton  ; the  loin,  the  faddle  of  mutton 
(which  is  the  two  loins)  and  the  chine  (which  is  the  two  necks) 
mud  be  done  as  the  beef  above.  But  all  other  forts  of  mutton 
and  lamb  mud  be  roaflcd  with  a quick  clear  fire,  and  without 
paper;  bade  it  when  you  lay  it  down,  and  jud  before  you  take  it 
tip,'  drudge  it  with  a little  flour  ; but  be  Hire  not  to  ufc  too  much, 
for  that  takes  away  all  the  fine  fade  of  the  meat.  Some  chufe  to 
fkin  a loin  of  mutton,  and  road  it  brown  without  paper  : but  that 
you  may  do  jud  as  you  pleale,  but  be  fure  always  to  take  the 
lkin  ofl'  a bread  of  mutton. 

VEAL. 

As  to  veal,  you  mud  be  careful  to  roafl.it  of  a fine  brown?  if  a 
large  joint,  a very  good  fire  ; if  a fmall  joint  a pretty  little  bride 
fire  ; if  a fillet  oi  loin,  be  fure  to  paper  the  far,  that  you  lofe  as 
little  of  that  as  poflible.  Lay  it  fome  diflance  from  the  fire  till 
it  is  foaked,  then  lay  it  near  the  fire.  When  you  lay  it  down, 
bade  it  well  with  good  butter,  and  when  it  is  near  enough,  bade 
it  again,  and  drudge  it  with  a little  flour.  The  bread  you  mud 
road  with  the  caul  on  till  it  is  enough  ; and  fkewer  the  fweetbread 
cm  the  backfide  of  the  bread.  When  it  is  nigh  enough,  take  off 
the  caul,  bade  it,  and  drudge  it  with  a little  flour. 

PORN. 

Pork  mud  be  well  done,  or  it  is  apt  to  furfeit.  When  you 
road  a loin,  take  a fharp  penknife  and  cut  the  fkin  acrofs  to  make 
the  crackling  eat  the  better.  The  chine  you  mud  not  cut  at 
all.  The  bed  way  to  road  a leg  is  fir  A to  par-boil  it,  then  fkin 
it  and  road  it  ; bade  it  with  butter,  then  take  a little  fage  fhred 
fine,  a little  pepper  and  fait,  a little  nutmeg,  and  a few  crumbs 
of  bread  ; throw  thefe  over  it  all  the  time  it  is  reading,  then  have 
a little  drawn  gravy  to  put  in  the  difh  with  the  crumbs  that  drop 
from  it.  Some  love  the  knuckle  Aufl’ed  with  onion  and  fage  fhred 
fmall,  with  a little  pepper  and  fair,  gravy  and  apple  fauce  to  it. 
This  they  call  a mock  gool'e.  The  fpring,  or  hand  of  pork  if 
very  yOung,  roafled  like  a pig,  eats  very  well,  otherwiie  it  is 
better  boiled.  The  fparerib  Ihould  be  haded  with  a little  bit  of 
butter,  a very  little  dud  of  flour,  and  fome  fage  fhred  fmall : but 
we  never  make  any  fauce  to  it  but  apple  lauce.  The  bed  way 
to  drefs  pork  grilkin  is  to  road  them,  bade  them  with  a little 
butter  and  crumbs  of  bread,  fage,  and  a little  pepper,  and  fait. 
fe'w- eat  any  thing  with  thefe  but  muflard. 

To  roaJI  a Pig* 

Spit  your  pig  and  lay  it  to  the  fire,  which  mud  be  a very  good 
one  at  each  end,  or  hang  a flat  iron  in  the  middle  of  the  grate. 
Before  you  lay  your  pig  down,  take  a little  fage  fhred  fmall,  a 
niece  of  butter  as  big  as  a walnut,  and  a little  pepper  ard  fait ; 
put  them  into  the  pig  and  few  it  up  with  coarfe  thread,  then  flour 
n all" over  very  well,  and  keep  flouring  it  till  the  eyes  dropout,  or 
you  find  the  crackling  hard.  Be  fure  to  fave  all  the  gravy  that 
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comes  out  of  it,  which  you  muft  do  by  fetting  bafons  or  pans  under 
the  pig'  it-  the  dripping-pan,  as  foon  as  you  find  the  gravy  begins 
to  run.  When  the  pig  is  enough,  ftir  the  fire  up  brifk  ; taken 
coarfe  cloth,  with  about  a quarter  of  a pound  of  butter  in  it,  and 
rub  the  pig  all  over  till  the  crackling  is  quite  crifp,  and  then  take 
it  up*  Lay  it  in  your  difh,  and  with  a (harp  knife  cut  off  the 
head,  and  then  cut  the  pig  in  two,  before  you  draw  out  the  fpit. 
Cut  the.  ears  off  the  head  and  lay  at  each  end,  and  cut  the  under 
jaw  in  two  and  lay  on  each  fide  ; melt  fome  good  butter,  take  the 
gravy  you  faved  and  put  into  it,  boil  it,  and  pour  it  into  the  difh 
with  the  brains  bridled  fine,  and  the  fage  mixed  all  together,  and 
then  fend  it  to  table. 

Different  forts  of  Sauce  for  a P igi 

Now  you  are  to  oblerve  that  there  are  feveral  ways  of  making 
fauce  for  a pig.  Some  don’t  love  any  fage  in  the  pig,  only  a 
cruft  of  bread  ; blit  then  you  Ihould  have  a little  dried  fage  rubbed 
and  mixed  with  the  gravy  and  butter.  Some  love  bread  fauce  in  a 
bafon  ; made  thus  : take  a pint  of  water,  put  in  a good  piece  of 
crumb  of  bread,  a blade  of  mace,  and  a little  whole  pepper  ; boil 
it  for  about  five  or  fix  minutes,  and  then  pour  the  water  off ; take 
out  the  lpice,  and  beat  up  the  bread  with  a good  piece  of  butter. 
'Some  love  a few  Cltrrants  boiled  in  it,  a glafs  of  wine,  and  a little 
fugar  : but  that  you  may  do  juft  as  you  like  it.  Others  take  halt 
a pint  of  good  beef  gravy,  and  the  gravy  which  comes  out  of  the 
pig,  with  a piece  of  butter  rolled  in  flour,  two  fpoonfuL  of  catch- 
up, and  boil  them  all  together  ; then  take  the  brains  of  the  pig 
and  bruife  them  fine,  with  two  eggs  boiled  hard  and  chopped'; 
put  thefe  together,  with  the  fage  in  the  pig,  and  pour  into  your 
difh.  It  is  a very  good  fauce.  When  you  have  not  gravy  enouob. 
comes  out  of  your  pig  with  the  butter  for  fauce,  take° about  half  a 
pint  of  veal  gravy  and  add  to  it : or  ftew  the  petty-toes,  and  take 
as  much  of  that  liquor  as  will  do  for  fauce,  mixed  with  the  other 

To  roaft  the  hind-quarter  of  Pig,  Lamb  Faff  ion. 

At  the  time  of  the  year  when  houfe-lamb  is  very  dear,  take 
the  hind-quarter  of  a large  pig;  take  oft’ the  Ikin  and  roaft  it,  and 
it  will  eat  like  lamb  with  mint  fauce,  or  with  fallad,  or  Seville- 
orange.  Half  an  hour  will  roaft  ft. 

To  hake  a Pig . 

If  you  Ihould  be  in  a place  where  you  cannot  roaft  a pig,  lay  it 
in  a difh,  flour  it  all  over  well,  and  rub  it  over  with  butter,  butter 
the  difh  you  lay  it  in,  and  put  it  into  an  oven,  when  it  is  enough 
diaw  it  out  of  the  oven’s  mouth,  and  rub  it  over  with  a buttery 
cloth  ; then  put  it  into  the  oven  again  till  it  is  dry,  take  it  out, 
and  lay  it  in  a difh  ; cut  it  up,  take  a little  veal  gravy,  and  take 
0 the  fat  in  the  difh  it  was  baked.in,  and  there  will  be  forrie  good 
gravy  at  the  bottom  ; put  that  to  it,  with  a little  piece  of  butter 
10  fr  ln  .^our  ’ k°il  it  up,  and  put  it  into  the  difh  with  the  brains 
an  age  in  the  belly.  Some  love  a pig  brought  whole  to  tabic, 
Uien  you  arc  only  to  put  what  fauce  you  like  into  the  dilh. 
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io  melt  Hut  ter. 

Ik  melting  of  butter  you  mult  be  very  careful ; let  your  fauce- 
pan  be  well  tinned,  take  a fpoonful  or  cold  water,'  a little  dull  of 
tioui,  and  your  butter  cur  to  pieces : be  lure  to  keep  finikin-/  vour 
pan  one  Way,  for  tear  it  fliould  oil  ; when  it  is  all  melted,  “let  it 
boil,  and  it  will  be  fmooth  and  fine.  A filvcr  pan  is  bed,  if  you 
have  one.  1 ’ - 

_ A;  roaf  Gecf,  Turkies, , (s V. 

When;  you  roaft  a goofe,  turkey,  or  fowls  of  any  fort,  take 
caic  to  tinge  them  with  a piece  of  white  paper,  and  bafte  them 
\vith  a piece  of  butter  ; drudge  them  with  a little  flour,  and  when 
the  imoak  begins  to  draw  to  the  fire,  and  they  look  plump,  bafte 
them  again,  and  drudge  them  with  a little  flour,  and  take  them  up. 

Sauce  for  a Gnofe. 

, S°^e  ma^e  a bttle  good  gravy,  and  put  it  into  a bafon 

by  ltftl'f,  arid  fome  apple-fauce  in  another. 

Sauce  for  a Turkey.. 

For  a turkey  good  gravy  in  a difh,  and  either  bread  or  cnion- 
lauce  in  a bafon. 


v 


Sauce  for  Fowls. 

1 o fowls  you  fliould  put  good  gravy  in  the  ‘difh,  and  either 
bread  or  egg-fauce  in  a bafon-. 

Sauce  for  Ducks. 

For  ducks  a little  gravy  in  the  difh,  and  onion  in  a cup  is  liked. 

Sauce  for  Pbcafants  and  Partridges.  / 

Pheasants  and  partridges  fliould  have  gravy  in  the  difli,  and 
bread -fauce  in  a cup. 

Sauce  for  Larks. 

Larks,  roaft  them,  and  for  fauce  have  crumbs  of  bread  ; done 
thus  : take  a fauce -pan  or  ftew-pan  and  fome  butter ; when  melted, 
have  a good  piece  of  crumb  of  bread,  and  rub  it  in  a clean  cloth 
to  crumbs,  then  throw  it  into  your  pan  ; keep  ftirring  them  about 
till  they  are  brown,  then  throw  them  into  a fieve  to  drain,  and 
lay  them  round  your  larks. 

To  roaf  Woodcocks  and  Snipes. 

Put  them  on  a little  fpit ; take  a round  of  a threepenny  loaf 
and  toaft  it  brown,  then  lay  it  in  a difli  under  the  birds,  bafte  them 
with  a little  butter,  and  let  the  trale  drop  On  the  toaft.  When  they 
arc  roafted  put  the  toaft  in  the  difli,  lay  the  woodcocks  on  it,  and 
have  about  a quarter  of  a pint  of  gravy  ; pour  it  into  a difli,  and 
fet  it  over  a lamp  or  chafing-difli  for  three  minutes,  and  fend  them 
to  tabic.  You  are  to  obfcrve  we  never  take  any  thing  out  of  a 
woodcock  or  fnipe. 

To  roaf  a Pigeon. 

Take  fome  parfley  Aired  fine,  apiece  of  butter  as  big  as  a 
walnut,  a little  pepper  and  fait ; tie  the  neck-end  tight ; tie  a 
firing  round  the  legs  and  rump,  and  fallen  the  other  end  to  the  top 
Of  the  chimney-piece.  Bafte  them  with  butter,  and  when  they 
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are  enough  lay  them  in  the  difli,  and  they  will  fwim  with  gravy. 
You  may  put  them  on  a little  lpit,  and  then  tie  both  ends  clofe. 

To  broil  a Pigeon. 

When  you  broil  them,  do  them  in  the  fame  manner,  and  take 
care  your  "fire  is  very  clear,  and' let  your  gridiron  high,  that  they 
may  not  burn,  and  have  a little  melted  butter  in  a cup.  You  may 
fplit  them,  and  broil  them  with  a little  pepper  and  fait : and  you 
may  road;  them  only  with  a little  pariley  and  butter  in  a difh. 

Directions  for  Gccfe  and  Ducks. 

As  to  geefe  and  ducks,  you  fliould  have  fome  fnge  fin  ed  fine, 
and  a little  pepper  and  fait,  and  put  them  into  the  bclly-j  but 
never  put  any  thing  into  wild  ducks. 

To  roajl  a Hare. 

Take  your  hare  when  it  is  cafed,  and  make  a pudding ; take 
a quarter  of  a pound  of  fuet,  and  as  much  crumbs  of  bread,  a 
little  parfley  fhred  fine,  and  about  as  much  thyme  as  will  lie  on 
a fix-pence,  when  flared  ; an  anchovy  fhred  final],  a very  little 
pepper  and  fait,  fome  nutmeg,  two  eggs,  and  a little  lemon-peel. 
Mix  all  thefe  together,  and  put  it  into  the  hare.  Sew  the 
belly,  lpit  it,  and  lay  i t to  the  fire,  which  mull:  be  a good  one. 
Your  dripping-pan  mult  be  very  clean  and  nice.  Put  in  two 
quarts  of  milk  and  half  a pound  of  butter  into  the  pan  : keep 
baiting  it  all  the  while  it  is  roafting,  with  the  butter  and  milk, 
till  the  whole  is  ufed,  and  your  hare  will  be  enough.  You  may 
mix  the  liver  in  the  pudding,  if  you  like  it.  You  mull  firll 
parboil  it,  and  then  chop  it  fine. 

Different  forts  of  Sauce  for  a Hare. 

Take  for  fauce,  a pint  of  cream  and  half  a pound  of  frelh 
butter  ; put  them  in  a fauce-pan,  and  keep  llirring  it  with  a fpoon 
till  the  butter  is  melted,  and  the  fauce  is  thick  ; then  t’ake  up  the 
hare,  and  pour  the  fauce  into  the  difli.  Another  way  to  make 

fauce  for  a hare,  is  to  make  good  gravy,  thickened  with  a little 

piece  of  butter  rolled  in  flour,  and  pour  it  into  your  difli.  You 

may  leave  the  butter  out,  if  you  don’t  like  it,  and  have  fome 

currant  jelly  warmed  in  a cup,  or  red  wine  and  fugar  boiled  to 
fj  1 up  ; done  thus  : take  half  a pint  of  red  wine,  a quarter  of  a 
pound  of  fugar,  and  let  over  a flow  fire  to  fimmer  for  about  a 
quaiter  of  an  hour.  \ ou  may  do  half  the  quantity,  and  put  it 
into  your  fauce -boat  or  bafon.  • 


T"o  broil  Steaks. 

First  have  a very  clear  brilk  fire:  let  vour  gridiron  be  very 
clean  ; put  it  on  the  fire,  and  take  a ehafing-difl,  with  a few  hot 
coals  out  of  the  fire.  Put  the  difli  on  it  which  is  to  lay  your 
iteaks  on,  then  take  fine  rump  fleaks  about  half  an  inch  thick  * 
put  a little  pepper  and  fait  on  them,  lay  them  on  the  gridiron’, 
• ('  y°u  ldye  lC)  take  a fhalot  or  two,  or  a fine  onion  and  cut 

t hne  ; put  u into  your  difli.  Don’t  turn  your  fleaks  till  one  fide 
is  clone,  then  when  you  turn  the  other  fide  there  will  foon  be  fine 
to  1C  on  tdc  top  of  the  fleak,  which  you  muft  be  careful  not 
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to  lore.  When  the  freaks  are  enough,  take  them  carefully  offinto 
your  difh,  that  none  of  the  gravy  be  loft : then  have  ready  a hot 
difh  and  cover,  and  carry  them  hot  to  table,  with  the  cover  on. 

Dir  edit  ons  concerning  the  Sauce  for  Steaks. 

If  you  have  pickles  or  horfe-radifh  with  freaks,  never  gar- 
nifh  your  difh,  becaufe  bo  h the  garnifhing  will  be  dry,  and  the 
freaks  will  be  cold,  but  lay  thofe  things  on  little  plates,  and 
carry  to  table.  The  great  nicety  is  to  have  them  hot  and  full  of 
gravy. 

General  diredlinns  concerning  Broiling. 

As  to  mutton  or  pork  {leaks,  you  rnuft  keep  them  turning  quick 
on  the  gridiron,  and  have  your  difh  ready  over  a chafing-difh 
of  hot  coals,  and  carry  them  to  table  covered  hot.  When  you 
broil  fowls  or  pigeons,  always  take  care  your  fire  is  clear ; and 
never  bade  any  thing  on  the  gridiron,  for  it  only  makes  it  fmoked 
and  burnt. 

General  dir (flions  concerning  Boiling. 

As  to  all  forts  of  boiled  meats,  allow  a quarter  of  an  hour  to 
every  pound  ; be  fure  the  pot  is  very  clean,  and  fkim  it  well,  for 
every  thing  will  have  a drum  rife,  and  if  that  boils  down  it  makes 
the  meat  black.  All  forts  of  frefh  meat  you  arc  to  put  in  when 
the  water  boils,  but  fait  meat  when  the  water  is  cold. 

Bo  boil  a Ham. 

When  you  boil  a ham,  put  it  into  a copper,  if  you  have 
one  ; let  it  be  about  three  or  four  hours  before  it  boils,  and  keep 
it  well  Ikimmed  all  the  time  ; then  if  it  is  a fmall  one,  one  hour 
and  a half  will  boil  it,  after  the  copper  begins  to  boil  ; and  if  a 
large  one,  two  hours  will  do  ; for  you  are  to  confider  the  time  it 
it  has  been  heating  in  the  water,  which  lbftens  the  ham,  and  makes 
it  boil  the  fooner. 

To  boil  a Tongue. 

> U 

A tongue,  if  fait,  put  it  in  the  pot  over  night,  and  don’t 
Ipt  it  boil  till  about  three  hours  before  dinner,  and  then  boil  all 
that  three  hours  ; if  frefh  out  of  the  pickle,  two  hours,  and  put 
it  in  when  the  water  boils. 

To  boil  Fowls  and  Houfc-Lamb. 

Fowls  and  houfe-lamb  boil  in  a pot  by  theilifelves,  in  a good 
deal  of  water,  and  if  any  feu'm  arifes  take  it  off.  They  will  be 
both  fweetcr  and  whiter  than  if  boiled  in  a cloth.  A little  chicken 
■will  be  done  in  fifteen  minutes,  a large  chicken  in  twenty  minutes, 
a good  fowl  in  half  an  hour,  a little  turkey  or  goofe  in  an  hour, 
and  a large  turkey  in  an  hour  and  a half. 

Sauce  for  a boiled  1 urkey. 

The  bed  fauce  to  a boiled  turkey  is  this  : take  a little  water, 
or  mutton  gravy,  if  you  have  it,  a blade  of  mace,  an  onion,  a 
little  bit  of  thyine,  a little  bit  of  lemon-peel,  and  an  anehovey  ; 
boil  all  thcle  together,  drain  them  through  a ficve,  melt  fome  but- 
ter and  add  to  them,  fry  a few  faufages  and  lay  round  the  difh. 

Crarnifh  your  difli  with  lemon, 
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Sauce  for  a boiled  Goofe. 

Sauce  for  a boiled  goofe  muft  be  either  onions  or  cabbages, 
iirfl  boiled,  and  then  flowed  in  butter  for  five  minutes. 

Sauce  for  boded  Ducks  or  Rabbits. 

To  boiled  ducks  or  rabbits,  you  muft  pour  boiled  onions  over 
them,  which  do  thus ; take  4»e  onions,  peel  them,  and  boil  them 
in  a great  deal  of  water  ; (hi  ft  your  water,  then  let  them  boil  about 
two  hours,  take  them  up  and  throw  them  into  a cullender  to  drain, 
then  with  a knife  chop  them  on  a board  ; put  them  into  a fauce- 
pan,  juft  fhake  a little  flour  over  them,  put  in  a little  milk  or 
cream,  with  a good  piece  of  butter  ; let  them  over  the  file,  and 
when  the  butter  is  melted  they  are  enough.  But  if  you  would 
have  onion-fauce  in  half  an  hour,  take  your  onions,  peel  them, 
and  cut  them  in  thin  flices,  put  them  into  milk  and  water,  and 
when  the  water  boils  they  will  be  done  in  twenty  minutes,  then 
throw  them  into  a cullender  to  drain,  and  chop  them  and  put 
them  into  a fauce-pan  ; fhake  in  a little  flour,  with  a little  cream  if 
you  have  it,  and  a good  piece  of  butter ; ftir  all  together  over  the 
fire  till  the  butter  is  melted,  and  they  will  be  very  fine.  This 
fauce  is  very  good  with  roaft  mutton,  and  it  is  the  bell  way  of 
boiling  onions.  ^ 

To  roaft  Deni fon. 

Take  a hauneh  of  venifon,  and  fpit  it.  Take  four  Iheets  of 
whitepaper,  butter  them  well,  and  roll  about  your  venifon,  then 
tie  your  paper  on  with  a fmall  firing,  and  baftg  it  very  well  all 
the  time  it  'is  roafting.  If  your  fire  is  very  good  and  bnili, 
two  hours  will  do  it ; and,  if  a fmall  haunch,  an  hour  and  a half. 
The  neck  and  fhoulder  muft  be  done  in  the  fame  manner,  which 
will  take  an  hour  and  a half,  and  when  it  is  enough  take  off  the 
paper,  and  drudge  it  with  a little  flour  juft  to  make  a froth  ; but 
you  muft  be  very  quick,  for  fear  the  fat  fliould  melt.  You  muft: 
not  put  any  fauce  in  the  dilh  but  what  comes  out  of  the  meat, 
but  have  fome  very  good  gravy  and  put  in  your  fauce-boat  or  ba- 
ton. You  muft  always  have  a fweet  fauce  with  your  venifon  in 
another  bafon.  If  it  is  a large  haidfeh,  it  will  take  two  hours  and 
a half. 

Different  forts  of  Sauce  for  Venifon. 

You  may  take  either  of  thefc  fauces  for  venifon.  Currant  jell v 
warmed  ; or  half  a pint  of  red  wine,  with  a quarter  of  a pound 
of  fugar,  fimmered  over  a clear  fire  for  fiv.e  or  fix  minutes  : or 
half  a pint  of  vinegar,  and  a quarter  of  a pound  of  fugar,  fim- 
mered till  it  is  a fyrup. 

To  roaft  Mutton , Venifon  Fafbion, 

Take  a hind-quarter  of  fat  mutton,  and  cut  the  leg  like  a 
haunch  ; lay  it  in  a pan  with  the  backfide  of  it  downj’  pour  a 
bottle  of  re^cl  wine  over  it,  find  let  it  lie  twenty-four  hours,  then 
fpit  it,  and  bafte  it  with  the  fame  liquor  and  butter  all  the  time  it 
is  reading  at  a good  quick  fire,  and  an  hour  and  a half  will  do  it. 
Have  a little  good  gravy  in  a cup,  and  fweet  fauce  in  another. 
A-  S00(l  fat  neck  of  mutton  eats  finely  done  thus. 
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To  keep  Venifon  or  Hares  fweet ; or  to  make  them  frejh  when  the-}  Jlink. 

If  your  venifon  be  very  fweet,  only  dry  it  with  a cloth,  and 
hang  it  where  the  air  comes.  If  you  would  keep  it  any  time, 
dry  it  very  well  with  clean  cloths,  rub  it  all  over  with  beaten 
ginger,  and  hang  it  in  an  airy  place,  and  it  will  keep  a great 
while.  If  it  (links,  or  is  mufiy,  tal^.  fome  lukewarm  water,  and 
wafh  it  clean  : then  take  fre(h  milk  anS  water  lukewarm,  and  wafh 
it  again  ; then  dry  it  in  clean  cloths  very  well,  and  rub  it  all  over 
with  beaten  ginger,  and  hang  it  in  an  airy  place.  When  you  roafl 
it,  you  need  only  wipe  it  with  a clean  cloth,  and  paper  it,  as  be- 
fore-mentioned.  Never  do  any  thing  elfe  to  venifon,  for  all 
other  things  fpoil  your  venifon,  and  take  away  the  fine  flavour, 
and  this  prelerves  it  better  than  any  thing  you  can  do.  A hare 
you  may  manage  jull  the  fame  way. 

To  roafi  a Tongue  or  Udder. 

Parboil  it  fil'd,  then  road  it,  dick  eight  or  ten  cloves  about 
it  ; bade  it  with  butter,  and  have  fome  gravy  and  fweet  fauce. 
An  udder  eats  very  well  done  the  fame  way. 

To  roajl  Rabbits 

Baste  them  with  good  butter,  and  drudge  them  with  a little 
flour.  Half  an  hour  will  do  them,  at  a very  quick  clear  fire,  and, 
if  they  are  very  fmall,  twenty  minutes  will  do  them.  Take  the 
liver,  with  a little  bunch  of  parfley,  and  boil  them,  and  then 
chop  them  very  fine  together.  Melt  fome  good  butter,  and  put 
half  the  liver  and  parfley  into  the  butter  ; pour  it  into  the  difli, 
and  garnifh  the  difh  with  the  other  half.  Let  your  rabbits  be 
done  of  a fine  light  brown. 

To  roajl  a Rabbit  Hare  Fajbion, 

Lard  a rabbit  with  bacon ; road  it  as  you  do  a hare,  and  it 
eats  very  well.  But  then  you  mud  make  gravy-fauce  ; but  if 
you  don’t  lard  it,  white  fauce. 

Turkics , Pheafants , CSV.  may  be  larded , 

You  may  lard  a turkey  or  pheafant,  or  any  thing,  jufl  as  you 
like  it. 

To  roajl  a Fowl  Pheajant  Fajbion. 

If  you  (hould  have  but  one  pheafant,  and  want  two  in  a difh, 
take  a large  full-grown  fowl,  keep  the  head  on,  and  trufs  it  jufl 
as  you  do  a. pheafant ; lard  with  bacon,  but  don’t  lard  the  phea- 
fant, and  nobody  will  know  it. 

RULES  to  be  obferved  in  ROASTING. 

In  the  firfl  place,  take  great  care  the  fpit  be  very  clean  ; and 
he  fure  to  clean  it  with  nothing  but  fand  and  water,  Wafh  it 
clean,  and  wipe  it  with  a dry  cloth  ; for  oil,  brick-duft,  and  fuch 
thinks  will  fpoil  you  meat. 

BEEF. 

To  road  a piece  of  beef  about  ten  pounds  will  take  an  hour 
and  a half,  at  a good  fire.  Twenty  pounds  weight  will  take  three 
hours,  if  it  be  a thick  piece  ; but  if  it  be  a thin  piece  of  twenty 
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'counts  weight,  two  hours  and  a half  will  do  ir  ; and  fo  on  ac- 
cording to  the  weight  of  your  meet,  more  or  lets.  Obferve,  in 
froity  weather  your  beef  will  take  half  an  hour  longer. 

M-U  T T O N.  ■ 

A lc(r  of  mutton  of  fix  pounds  will  take  an  hour  at  a quick 
firp ; if  froity  weather  an  hour  and  a quarter ; nine  pounds  an 
hour  and  a half,  a leg  of  twelve  pound'  will  lake  two  hours  : if 
frofiy  two  hours  and  a half ; a large  faddlc  of  mutton  will  take  an 
hour  and  a half,  and  lb  on,  according  to  the  fize  ; a bread;  will 
take  half  an  hour  at  a quick  fire  ; a neck,  if  large,  an  hour  ; it 
very  finall,  little  better  than  half  an  hour,  a lhbuldcr  much 
about  the  fame  time  as  a leg. 

PORK. 

Pork  mull  be  well  done.  To  every  pound  allow  a quarter  of 
an  hour:  for  example  ; a joint  of  twelve  pounds  weight  three 
hours,  and  fo  on  ; if  it  be  a thin  piece  of  that  weight,  two  hours 
will  roalt  it. 

Eire  Elions  concerning  Reef,  Mutton , and  Pork. 

These  three  you  may  bafte  with  fine  nice  dripping.  Be  lure 
vour  fire  be  very  good  and  brilk ; but  don’t  lay  your  meat  too 
near  the  fire,  for  fear  of  burning  or  fcorchmg. 

F E A L. 

Veal  takes  much  the  fame  time  roafting  as  pork  ; but  be  fure 
to  paper  the  fat  of  a loin  or  fillet,  and  balte  your  veal  with  good 
butter. 

HO  U S E - L AMR. 

If  a large  fore-quarter,  an  hour  and  a half ; if  a finall  one,  an 
hour.  The  out-fide  mult  be  papered,  baited  with  good  butter, 
and  you  mult  have  a very  quick  fire.  If  a leg,  about  three  quar- 
ters of  an  hour  ; a neck,  a brealt  or  Ihoulder,  three  quarters  of 
an  hour ; if  very  fmall,  ha'f  an  hour  will  do. 

A PIG. 

If  juft  killed,  an  hour  ; if  killed  the  day  before,  an  hour  and 
a quarter  ; if  a very  large  one,  an  hour  and  a half.  But  the  belt 
way  to  judge,  is  when  the  eyes  drop  out,  and  the  Ikin  is  grown 
very  hard  ; then  you  mult  rub  it  with  a coarfe  cloth,  with  a good 
piece  of  butter  rolled  in  it,  till  the  crackling  is  crifp  and  of  u 
fine  light  brown. 

A HARE. 

* You  mult  have  a quick  fire.  If  it  be  a fmall  hare,  put  three 
pints  of  milk  and  half  a pound  of  frelh  butter  in  the  drijjpinf-r 
pan,  which  mult  be  very  clean  and  nice;  if  a large  one,  two 
quarts  of  milk  and  half  a pound  of  frelh  butter.  You  mult  balte 
your  hare  w'ell  with  this  all  the  time  it  is  roafting;  anti  when 
the  hare  has  foaked  up  all  the  butter  and  milk  it  will  be  enough. 

a r u r k e r. 

A middling  turkey  will  take  an  hour ; a very  large  one,  an 
hour  and  a quarter;  a fmall  one,  three  quarters  of  an  hour.  You 
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rouft  paper  the  breaft  till  it  is  near  done  enough,  then  t akc  the 
paper  ott  and  froth  it  up.  Your  fire  muft  be  very  good. 

A GOOSE. 

Observe  the  fame  rules. 

FOWL  S. 

A large  fowl,  three  quarters  of  an  hour  ; a middling  one,  half 
an  hour  ; very  fmall  chickens,  twenty  minutes.  Your  fire  muft 
he  very  quick  and  clear  when  you  lay  them  down. 
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Ten  minutes  at  a very  quick  fire  will  do  them  ; but  if  you 
love  them  well  done,  a quarter  of  an  hour. 

TEAL,  W I G E O N,  &c 

Observe  the  fame  rules. 

WOODCOCKS,  SNIPES,  and  P A RT  R I D G E S, 

They  will  take  twenty  minutes. 

PIGEONS  and  L A R K S. 

T hey  will  take  fifteen  minutes 

DlreAions  concerning  Poultry. 

If  your  fire  is  not  very  quick  and  clear  when  you  lay  your 
poultry  down  to  roaft,  it  will  not  eat  near  fo  fweet,  or  look  fo 
beautiful  to  the  eye.. 

To  hep  Meat  hot. 

The  beft  way  to  keep  meat  hot,  if  it  be  done  before  your 
company  is  ready,  is  to  fet  the  difh  over  a pan  of  boiling  water ; 
cover  the  dilh  with  a deep  cover  fo  as  not  to  touch  the  meat,  and 
throw  a cloth  over  all.  Thus  you  may  keep  your  meat  hot  a 
long  time,  and  it  is  better  than  over-roafting  and  fpoiling  the 
meat.  The  fteam  of  water  keeps  the  meat  hot,  and  don’t  draw 
the  gravy  out,  or  dry  it  up ; whereas  if  you  fet  a difh  of  meat 
any  time  over  a chafing-difh  of  coals,  it  will  dry  up  all  the  gravy, 
and  fpoil  the  meat. 

To  drefs  GREENS,  ROOTS,  &c.' 

Always  be  very  careful  that  your  greens  be  nicely  picked  and 
trafhed.  You  ftrould  lay  them  in  a clean  pan,  for  fear  of  fand 
or  dull,  which  is  apt  to  hang  round  wooden  velicls.  Boil  all  your 
greens  in  a copper  lauce-pan  by  themfelves,  with  a great  quanti- 
ty of  water.  Boil  no  meat  with  them,  for  that  difcolours  them, 
Ufe  no  iron  pans,  &c.  for  they  are  not  proper  ; but  let  them  bq 
copper,  brafs,  or  filter. 

To  drefs  Spintch. 

Pick  it  very  clean,  and  walli  it  in  five  or  fix  waters ; put  it 
rr' a fauce-pan  that  will  juft  hold  it,  throw  a little  fait  over  it, 
and  cover  the  pan  dole.  Don’t  put  any  water  in,  but.  fluke  the 
pan  often.  You  muft  put  your  fouce-pan  on  a clear  quick  firfc.  As, 
loon  as  you  find,  the  greets  arc  Ihrunk  and  fallen  to  the  bottom, 
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2nd  that  the  liquor  which  comes  out  of  them -boils  up,  fhey  see 
enough.  Throw  them  into  a clean  die ve  to  dram,  and  juft  give 
them  a little  fqueeze.  Lay  them  in  a plate,  and  never  put  any 
putter  on  it,  but  put  it^pfi  cup. 

Todrrfs  Cabbages,  is c. 

Cabbage,  and  all  forts  of  young  fprouts,  mud  be  boiled  in  a 
great  deal  of  water.  When  the  ftalks  are  tender,  or  fall  to  the 
bottom,  they  are  enough  ; then  take  them  oft,  before  they  lofc 
their  colour/  Always  throw  fait  in  your  water  before  you  put  vour 
greens  in.  Young  fprouts  you  fend  to  table  juft  as  they  are,  but 
cabbage  is  beft  chopped  and  put  into  a iuuce-pan  with  a good 
piece  of  butter,  ftirring  it  for  about  five  or  fix  minutes,  till  the 
butter  is  melted,  and  then  fend  it  to  table. 

To  drefs  Carrots. 

Let  them  be  feraped  very  clean,  and  when  they  are  enough 
rub  them  in  a clean  cloth,  then  llice  them  into  a plate,  and  pour 
fome  melted  butter  over  them.  If  they  are  young  fpring  carrots, 
half  an  hour  will  boil  them  ; if  large,  an  hour  ; but  old  Sand- 
wich carrots  will  take  two  hours. 

To  drefs  Turnips. 

They  eat  Left  boiled  in  the  pot,  and  when  enough  take  them 
but  and  put  them  in  a pan  and  mafh  them  urith  butter  and  a littlfe 
fait,  and  fend  them  to  table.  But  you  may  do  them  thus  : pare 
your  turnips,  and  cut  them  into  dice,  as  big  as  the  top  of  one’s 
finger,  put  them  into  a clean  fauce-pan,  and  juft  cover  them 
with  water.  When  enough,  throw  them  into  a fieve  to  drain, 
and  put  them  into  a fauce-pan  with  a good  piece  of  butter  ; itir 
them,  over  the  fire  for  five  or  fix  minutes,  and  fend  them  to  table.- 

To  drefs  Parfiips. 

T hey  fhould  be  boiled  in  a great  deal  of  water,  and  when  you 
find  they  are  foft  (which  you  will  know  by  running  a fork  into 
them)  take  them  up,  and  carefully  ferape  all  the  dirt  off  them, 
and  then  with  a knife  ferape  them  all  fine,  throwing  away  all  the 
fticky  parts ; then  put  them  into  a fauce-pan  with  fome  milk,  and 
ftir  them  over  the  fire  till  they  are  thick.  Take  care  they  don’t 
burn,  and  add  a good  piece  of  butter  and  a little  fait,  and  when 
the  butter  is  melted  fend  them  to  table. 

To  drefs  Brockala. 

Strip  all  the  little  branches  off  till  you  come  to  the  top  one, 
then  with  a knife  peel  oft  all  the  outfide  fkin,  which  is  on  the 
ftalks  and  little  branches,  and  throw  them  into  water.  Have  a 
ftew-pan  of  water  with  fome  fait  in  it  : when  it  boils  put  in 
fome  brockala,  and  when  the  ftalks  are  tender  it  is  enough,  then 
fend  it  to  table  u'ith  butter  in  a cup.  The  French  eat  oil  and  vi- 
negar with  it. 

To  drefs  Potatoes. 

You  muft  boil  them  in  as  little  water  as  you  can,  without 
burning  the  fauce-pan.  Cover  the  fauce-pan  clofc,  and  when  the 
Ikin  begins  to  crack  they  arc  enough.  Drain  all  the  water  out, 
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and  let  them  {land  covered  for  a minute  or  two  ; then  peel  them, 
lay  them  in  your  plate,  and  pour  fomc  melted  butter  over  them. 
The  bell  way  to  do  them  is,  when  thcyarc  peeled  to  lay  them  on 
a gridiron  till  they  are  of  a fine  hrcjvynl  and  fend  them  to  table. 
Another  way  is  to  put  them  into  a faueffpan  with  iome  good  beef 
dripping,  cover  them  clofe,  and  (hake  the  fauce-pan  often  for  fear 
of  burning  to  the  bottom.  When  they  arc  of  a fine  brown  and 
crifp,  take  them  up  in  a plate,  then  put  them  into  another  for 
fear  of  the  flit,  and  put  butter  in  a cup. 

To  ch  efs  Cauliflowers 

Take  your  flowers,  cut  o(f  all  the  green  part,  and  then  cut 
the  flowers  into  four,  and  lay  them  into  water  for  an  hour  : then 
have  fome  milk  and  water  boiling,  put  in  the  cauliflowers,  and  be 
lure  to  Ikim  the  fauce-pan  well.  When  the  fialks  are  tender, 
take  them  carefully  up,  and  put  them  into  a cullender  to  drain  : 
then  put  a fpoonful  of  water  into  a clean  (lew-pan  with  a little 
dull  of  flour,  about  a quarter  of  a pound  of  butter,  and  (hake 
it  round  till  it  is  all  finely  melted,  with  a little  pepper  and  fait : 
then  take  half  the  cauliflower,  and  cut  it  as  you  would  for  pick- 
ling, lay  it  into  the  ftew-pan,  turn  it,  and  (hake  the  pan  round. 
Ten  minutes  will  do  it.  Lay  the  Hewed  in  the  middle  of  your 
plate,  and  boiled  round  it.  Pour  the  butter  you  did  it  in  over  it, 
and  fend  it  to  table. 

To  drefs  French  Beans. 

First  firing  them,  then  cut  them  in  two,  and  afterwards  a- 
crofs  : but  if  you  would  do  them  nice,  cut  the  bean  into  four, 
and  then  acrol's,  which  is  eight  pieces.  Lay  them  into  water  and 
fait,  and  when  your  pan  boils  put  in  fome  fait  and  the  beans  : 
when  they  are  tender  they  are  enough  ; they  will  be  loon  done. 
Take  care  they  do  not  lofe  their  fine  green.  Lay  them  in  a plate, 
and  have  butter  in  a cup. 

To  drefs  Artichokes. 

Wring  off  the  fialks,  and  put  them  into  the  water  cold,  with 
the  tops  downwards,  that  all  the  dull  and  fand  may  boil  out. 
When  the  water  boils,  an  hour  and  a half  will  do  them. 

To  drefs  Afparagus, 

Scrape  all' the  fialks  very  carefully  till  they  look  white,  then 
put  all  the  fialks  even  alike,  throw  them  into  water,  and  have  rea- 
dy a (lew-pan  boiling.  Put  in  (ome  fait,  and  tie  the  afparagus  in 
little  bundles.  Let  the  water  keep  boiling,  and  when  they  arc  a 
little  tender  take  them  up.  If  you  boil  them  too  much  you  lofe 
both  colour  and  tafle.  Cut  the  round  of  a fmall  loaf  about  half  an 
inch  thick,  toad  it  brown  on  both  fidcs,  dip  it  in  the  afparagus 
liquor,  and  lay  it  on  your  d fir : pour  a little  butter  over  the  toad, 
then  lay  your  afparagus  on  the  toad  all  round  the  difli,  with  the 
white  tops  outward.  Don’t  pour  butter  over  the  afparagus,  for 
that  makes  them  greafy  to  the  fingers,  but  have  your  butter  in  a 
bafon,  and  fend  it  to  tabic. 
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Diredlions  concerning  Garden  things. 

Most  people  fpoil  garden  things  by  over-boiling  them.  All 
tilings  that  are  green  fhould  have  a little  crifpnefs,  toi  it  thej  arc 
over  boiled  they  never  have  any  fweetnefs  or  beauty. 

To  drefs  Brans  and  Bacon . 

When  you  drefs  beans  and  bacon,  boil  the  bacon  by  itfclf,  and 
the  beans  by  thcmfclves,  for  the  bacon  will  Lpoil  the  colour  of  the 
beans.  Always  throw  fome  fait  into  the  water,  arid  fome  parflcy 
niccly  picked.  When  the  beans  are  enough,  (which  you  will  know 
bv  their  being  tender)  throw  them  into  a cullender  to  drain.  Take 
up  the  bacon'and  fkin  it ; throw  fome  rafpings  of  bread  over  the 
top,  and  if  you  have  an  iron  make  it  red-hot  and  hold  over  it,  to 
brown  the  top  of  the  bacon  : if  you  have  not  one,  let  it  before  the 
fire  to  brown.  Lay  the  beans  in  the  dilh,  and  the  bacon  in  the 
middle  on  the  top,  and  fend  them  to  table  with  butter  in  a bafon. 

To  male  Gravy  for  a Turley , or  any  fort  of  Fowls. 

Take  a pound  of  the  lean  part  of  the  beef,  hack  it  with  a 
knife,  flour  it  well,  have  ready  a ftew-pan  with  a piece  of  frefh 
butter.  When  the  butter  is  melted  put  in  the  beef,  fry  it  till  it  rs 
brown,  and  then  pour  in  a little  boiling  water  ; fhake  it  round, 
and  then  fill  up  with  a tea-kettle  of  boiling  water:  ftir  it  altoge- 
ther, and  put  in  two  or  three  blades  of  mace,  four  or  five  cloves, 
fome  whole  pepper,  an  onion,  a bundle  of  fweet  herbs,  a little 
cruft  of  bread  baked  browm,  and  a little  piece  of  carrot.  Cover  it 
clofe,  and  let  it  flew  till  it  is  as  good  as  you  would  have  it.  This 
will  make  a pint  of  rich  gravy. 

To  draw  Mutton , Beef  or  Gcal  Gravy. 

Take  a pound  of  meat,  cut  it  very  thin,  lay  a piece  of  bacon 
about  two  inches  long,  at  the  bottom  of  the  ftew-pan  or  fauce-pan, 
and  lay  the  meat  on  it.  Lay  in  fome  carrot,  and  cover  it  clofe 
for  two  or  three  minutes,  then  pour  in  a quart  of  boiling  water, 
fome  fpicc,  onion,  fweet  herbs,  and  a little  cruft  of  bread  toafted. 
Let  it  do  over  a flow  fire,  and  thicken  it  with  a little  piece  of 
butter  rolled  in  flour.  When  the  gravy  is  as  good  as  you  would 
have  it,  feafon  it  with  fait,  and  then  ftrain  it  off.  You  may 
omit  the  bacon,  if  you  diflike  it. 

To  hum  Butter  for  thickening  Sauce. 

Set  your  butter  on  the  fire,  and  let  it  boil  till  it  is  brown, 
then  fhake  in  fome  fiOur,  and  ftir  it  all  the  time  it  is  on  the 
fire,  till  it  is  thick.  Put  it  by,  and  keep  it  for  rife.  A little 
piece  is  what  the  cooks  ufe  to  thicken  and  brown  their  fauce  ; 
but  there  are  few  ftomachs  it  agrees  with,  therefore  feldom  make 
wfe  of  it. 

To  male  Gravy. 

If  you  live  in  the  country,  where  you  cannot  always  have  gravy- 
meat,  when  your  meat  cornes  from  the  butcher’s  take  a piece  of 
beef,  a piece  of  veal,  and  a piece  of  mutton  : cut  them  into  as 
imall  pieces  as  you  can,  and  take  a large  deep  fauce-pan  with  a 

cover, 
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cover,  lay  your  beef  at  bottom,  then  your  mutton,  then  a very1 
little  piece  of  bacon,  a ilice  or  two  of  carrot,  fome  mace,  clones, 
whole  pepper  black  and  white,  a large  onion  cut  in  dices,  a bundle 
of  lvveet  herbs,  and  then  lay  in  your  veal.  Cover  it  dole  over  a 
flow  fire  for  fix  or  feven  minutes,  fhaking  the  fauce-pan  now  and 
x then,  then  fliaking  fome  flour  in,  and  have  ready  foinc  boiling- 
water  ; pour  it  in  till  you  cover  the  meat  and  fpmething  more. 
Cover  it  dole,  and  let  it  flew  till  it  is  quite  rich  and  good  ; then 
feafon  it  to  your  tadc  with  fait,  and  then  drain  it"  off.  This  will 
do  for  mod  things. 

To  make  Gravy  for  Soups , £sV. 

Take  a leg  of  beef,  cut  and  hack  it,  put  it  into  a large  earthen 
pan  ; put  to  it  a bundle  of  fweet  herbs,  two  onions  fluck  with  a 
few  cloves,  a blade  or  two  of  mace,  a piece  of  carrot,  a fpoonful 
of  whole  pepper  black  and  white,  and  a quart  of  dale  beer.  Cover 
it  with  water,  tie  the  pot  down  clofe  with  brown  paper  rubbed 
with  butter,  fend  it  to  the  oven,  and  let  it  be  well  baked.  When 
it  comes  home,  drain  it  through  a coarfe  deve  ; lay  the  meat  into 
a clean  difh,  as  you  drain  it,  and  keep  it  for  ufe.  It  is  a fine  thing 
in  the  houfe,  and  will  ferve  for  gravy,  thickened  with  a piece  of 
butter,  red  wine,  catchup,  or  whatever  you  have  a mind  to’ put 
in,  and  is  always  ready  for  foups  of  mod  forts.  If  you  have  peas 
ready  boiled,  your  foup  will  foon  be  made  : or  lake  lome  of  the 
broth  and  fome  vermicelli,  boil  it  together,  fry  a french  roll  and 
put  in  the  middle,  and  you  have  good  foup.  You  may  add  a few 
truffles -and  morels,  or  celery  dewed  tender,  and  then  you  are 
always  ready. 

To  lake  a Leg  of  Beef. 

Do  it  jud  in  the  fame  manner  as  before  directed  in  the  making 
gravy  foups,  &c.  and  when  it  is  baked  drain  it  through  a coarfe 
iieve.  Pick  out  all  the  finews  and  fat,  put  them  into  a fauce-pan 
with  a few  fpoonfuls  of  the  gravy,  a little  red  wine,  a little  piece 
of  butter  rolled  in  flour,  and  fome  mudard,  fflake  your  fauce-pan 
often,  and  when  the  fauce  is  hot  and  thick,  difh  it  up,  and  fend  it 
to  table.  It  is  a pretty  difh.  * 

To  hake  an  Ox’s  Head. 

X>o  jud  in  the  fame  manner  as  the  leg  of  beef  is  direfled  to  be 
done  in  making  the  gravy  for  foups,  See.  and  it  does  full  as  well 
for  the  fame  ufes.  If  it  fhould  be  too  drong  for  any  thing  you 
want  it  for,  it  is  only  putting  fome  hot  water  to  it.  Cold  water 
will  fpoil  it. 

To  loll  pickled  P ork » 

Be  fure  you  put  it  in  when  the  water  boils.  If  a middling  piece, 
an  hour  will  boil  it ; if  a very  large  piece,  an  hour  and  a half,  or 
two  hours.  If  you  boil  pickle  pork  too  long,  it  will  go  to  a jelly. 
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CHAP.  II' 

M , A D E DISHES. 

To  clrefs  Scotch  Collops. 

Take  veal,  cut  it  thin,  beat  it  well  with  the  back  of  a knile 
or  rollin'1-  pin,  and  grate  fotne  nutmeg  over  them ; dip  them  in  the 
yolk  of  an  egg,  and  fry  them  in  a little  butter  till  they  are  of  a 
line  brown,  then  pour  the  butter  from  them,  and  have  ready  halt 
a pint  of  gravy,  a little  piece  of  butter  lolled  in  flour,  a few 
lnufhrooms,  a glafs  of  white  wine,  the  yolk  of  ah  egg  and  a little- 
cream  mixed  together.  If  it  wants  a little  fait  put  it  in.  Stir  it 
altogether,  and  when  it  is  of  a fine  thicknefs  difh  it  up.  It  doe* 
very  well  without  the  cream,  if  you  have  none  ; and  vciy  well 
without  gravy,  only  put  in  juft  as  much  warm  water,  and  either 
red  or  white  wine. 

To  drop  White  Scotch  C.oilops. 

Do  not  dip  them  in  egg,  but  fry  them  till  they  are  tender,  but 
not  brown.  Take  your  meat  out  of  the  pan,  and  pour  all  out,  then 
put  in  your  meat  again,  as  above,  only  you  muff  put  in  fome 
cream. 

To  drcfs  a Fillet  of  Weal  with  Collops. 

For  an  alteration,  take  a fiiiall  fillet  of  veal,  cut  what  collops 
you  want,  then  take  the  udder  and  fill  it  with  force  meat,  roll  it 
round,  tie  it  with  packthread  acrofs,  and  roafl  it  : lay  your  col- 
lops in  the  difh,  and  lay  your  udder  in  the  middle.  Garnifh  your 
difhes  with  lemon. 

To  make  Force  Meat  Balls. 

Now  you  are  to  obferve,  that  force  meat  balls  are  a great  ad- 
dition to  all  made  difhes  ; made  thus  : take  half  a pound  of  veal, 
and  half  a pound  of  fiuet,  cut  fine,  and  beat  in  a marble  mortar  or 
wooden  bowl  ; have  a few  fweet  herbs  fhred  fine,  a little  mace 
dried  and  beat  fine,  a fmall  nutmeg  grated,  or  half  a large  one,  a 
little  lemon  peel  cut  very  fine,  a little  pepper  and  fait,  and  the 
yolks  of  two  eggs  ; mix  all  thele  well  together,  then  roll  them  in 
little  round  balls,  and  fome  in  little  long  balls  ; roll  them  in  flour, 
and  fry  them  brown.  If  they  are  for  any  thing  of  white  fauce,  put 
a little  water  on  in  afauce-pan,  and  when  the  water  boils  put  them 
in,  and  let  them  boil  for  a few  minutes,  but  never  fry  them  for 
white  fauce. 

Truffles  and  Morels  good  in  Sauces  and  Soups. 

Take  half  an  ounce  of  truffles  and  morels,  fimmer  them  in  two 
or  three  fpoonfuls  of  water  for  a few  minutes,  then  put  them  with 
the  liquor  into  the  fauce.  They  thicken  both  fauce  and  foup,  and 
give  it  a fine  flavour. 

To  fe-vj  Ox-Palates. 

. Stew  them  very  tender ; which  muff  be  done  by  putting  them 
m cold  water,  and  let  them  ltevv  very  foftly  over  u How  lire  till 

they 
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they  arc  tender,  then  cut  them  into  pieces  and  put  them  either  in- 
to your  made-dilh  or  foup  ; and  cocks-combs  and  artichoke  bot- 
toms, cut  fmall,  and  put  into  the  mnde-difh.  Garniih  your  difnes 
with  lemon,  iwcetbreads  dewed  or  white  difl.es,  and  fried  for 
brown  ones,  and  cut  in  little  pieces. 

To  ragoo  a Teg  of  Mutton. 

Take  all  the  fkin  and  fat  off,  cut  it  very  thin  the  right  Wav 
of  the  grain,  then  butter  your  dew-pan,  and  drake  fome  flour  into 
it ; dice  half  a lemon  and  half  an  onion,  cut  them  very  fmall, 
a little  bundle  of  fwcct  herbs,  and  a blade  of  mace.  Put  all  to- 
gether with  your  meat  in  the  pan,  dir  it  a minute  or  two,  and 
then  put  in  fix  fpoonfuls  of  gravy,  and  have  ready  an  anchovy 
minced  fmall  ; mix  it  with  fome  butter  and  flour,  dir  it  altogether 
for  fix  minutes,  and  then  diflr  it  up. 

To  make  a Brown  Frlcafey. 

You  mud  take  your  rabbits  or  chickens  and  fkin  them,  then 
cut  them  into  fmall  pieces,  and  rub  them,  over  with  yolks  ofegts. 
Have  ready  fome  grated  bread,  a little  beaten  mace,  and  a little 
grated  nutmeg  mixed  together,  and  then  roll  them  in  it : put  a 
little  butter  into  your  dew -pan,  and  when  it  is  melted  put  in  your 
meat.  Fry.it  of  a fine  brown,  and  take  care  they  don’t  dick  to  the 
bottom  of  the  pan,  then  pour  the  butter  from  them,  and  pour  in 
half  a pint  of  gravy,  a glais  of  red  wine,  a few  muflirooms,  or 
two  fpoonfuls  of  the  pickle,  a little  fait  (if  wanted)  and  a piece  of 
butter  rolled  in  dour.  When  it  is  of  a dne  thicknefs  difli  it  up, 
and  fend  it  to  table. 

v To  make  a White  Frlcafey. 

You  may  take  two  chickens  or  rabbits,  fkin  them  and  cut  them 
into  little  pieces.  Lay  them  into  warm  waiter  to  draw  out  all  the 
blood,  and  then  lay  them  in  a clean  cloth  to  dry  : put  them  into 
a dew-pan  with  milk  and  water,  dew  them  till  they  are  tender, 
and  then  take  a clean  pan,  put  in  half  a pint  of  cream,  and  a 
quarter  of  a pound  of  butter  ; dir  it  together  till  the  butter  is 
melted,  but  you  mud  be  lure  to  keep  it  during  all  the  time  or  it 
will  be  greafy,  and  then  with  a fork  take  the  chickens  or  rabbits  out 
of  the  dew-pan  and  put  them  into  the  fauce-pan  to  butter  and  cream. 
Have  ready  a little  mace  dried  and  beat  fine,  a very  little  nutmeg, 
a few  tnufh rooms,  (hake  all  together  for  a minute  or  two,  and  difli 
it  tip.  If  you  have  no  mufnrooms,  a fpoonfi.il  of  the  pickle  docs 
full  as  Well,  and  gives  it  a pretty  tartnefs.  This  is  a very  pretty 
fauce  for  a breafi  ot  veal  malted. 

To  frlcafey  Chickens , Rabbits,  Lamb,  Real,  iSc. 

Do  them  the  fame  way. 

A Jccond  ex  ay  to  make  a V/ljlte  Frlcafey. 

You  mud  take  two  or  three  rabbits  or  chickens,  fkin  them,  and 
lav  them  in  warm  water,  and  dry  tlifm  with  a clean  cloth.  Put 
them  into  a flew -pair with  a blade  or  two  of  macc,  a little  bundle 
of  fwcct  herbs,  and  do  but  jud  cover  them  with  water;  dew  them 
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till  they  arc  tender,  then  with  a fork  take  them  our,  {train  the  li~ 
quor,  and  put  them  into  the  pan  again  with  half  a pint  of  the 
liquor  and  half  a pint  of  cream,  the  yolks  of  two  eggs  beat  well, 
half  a nutmeg  grated,  a glafs  of  white  wine,  a little  piece  of  ^but- 
ter rolled  in  flour,  and  a gill  of  mufhrooms  ; keep  ftirring  all 
together,  all  the  while  one  way,  till  it  is  fmooth  and  of  a fine 
thicknefs,  and  then  dilh  it  up.  Add  what  you  pleafe. 

A third  way  of  making  a JVhite  Fricafey. 

Take  three  chickens,  fkin  them,  cut  them  into  fmall  pieces ; 
that  is,  every  joint  afunder  ; lay  them  in  warm  water,  fora  quar- 
ter of  an  hour,  take  them  out  and  dry  them  with  a cloth,  then 
put  them  into  a ftew-pan  with  milk  and  water,  and  boil  them 
tender  : take  a pint  of  good  cream,  a quarter  of  a pound  of  butter, 
and  ifir  it  till  it  is  thick,  then  let  it  Hand  till  it  is  cool,  and  put  to 
it  a little  beaten  mace,  half  a nutmeg  grated,  a little  fait,  a gill  of 
white  wine,  and  a few  mufhrooms  ; ftir  all  together,  then  take 
the  chickens  out  of  the  ftew-pan,  throw  away  what  they  are  boiled 
in,  clean  the  pan  and  put  in  the  chickens  and  fauce  together  : 
keep  the  pan  fhaking  round  till  they  are  quite  hot,  and  difh  them 
up.  Garnifh  with  lemon.  They  will  be  very  good  without  wine. 

To  fricafey  Rabbits , Lamb , Sweetbread , or  Tripe . 

Do  them  the  fame  way. 

Another  way  to  friCfy  Tripe. 

Take  a piece  of  double  tripe,  cut  it  into  flices  two  inches  long,' 
and  half  an  inch  broad,  put  them  into  your  ftew-pan,  and  fprinkle 
a little  fait  over  them  ; then  put  in  a bunch  of  fweet  herbs,  a little 
lemon-peel,  an  onion,  a little  anchovy  pickle,  and  a bay-leaf ; 
put  all  thefe  to  the  tripe,  then  put  in  juft  water  enough  to  cover 
them,  and  let  them  ftew  till  the  tripe  is  very  tender  : then  take 
ou  the  tripe  and  ftrain  the  liquor  out,  Aired  a fpoonful  of  capers, 
and  put  to  them  a glafs  of  white  wine,  and  half  a pint  of  the 
liquor  they  were  ftewed  in.  Let  it  boil  a little  while,  then  put  in 
your  tripe,  and  beat  the  yolks  of  three  eggs  ; put  into  your  eggs 
a little  mace,  two  cloves,  a little  nutmeg  dried  and  beat  fine,  a 
fmall  handful  of  parfley  picked  and  flired  fine,  a piece  of  butter 
rolled  in  flour,  and  a quarter  of  a pint  of  cream:  mix  all  thefe 
well  together,  and  put  them  into  your  ftew-pan,  keep  them  ftir- 
ring one  way  all  the  while,  and  when  it  is  of  a fine  thicknefs  and 
fmooth,  difh  it  up,  and  garnifh  the  difh  with  lemon.  You  are  to 
obferve  that  all  fauces  which  have  eggs  or  cream  in,  you  muft 
keep  ftirring  one  way  all  the  while  they  are  on  the  fire,  or  they 
would  turn  to  curds.  You  may  add  white  walnut-pickle,  or 
mufhrooms,  in  the  room  of  capers,  juft  to  make  your  fauce  a little 
tart. 

To  ragoo  Hogs  Feet  and  Ears. 

Take  your  feet  and  ears  out  of  the  pickle  they  are  foufed  in,  or 
boil  them  till  they  arc  tender,  then  cut  them  into  little  long  thin 
bits  about  two  inches  long,  and  about  a quarter  of  an  inch  thick  : 
put  them  into  your  ftew-pan  with  half  a pint  of  good  gravy,  a 
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glafs  of  white  wine,  a good  deal  of  muftard,  a good  piece  of  but- 
ter rolled  in  Hour,  and  a little  pepper  and  fait : ftir  it  all  together 
till  it  is  of  a line  thicknefs,  and  then  difh  it  up. 

Note,  they  make  a very  pretty  difh  fried  with  butter  and  rnuft- 
ard,  and  a li  ttle  good  gravy,  if  you  like  it.  Then  only  cut  the 
feet  and  ears  in  two.  You  may  add  half  an  onion,  cut  fmall. 

To  fry  Tripe. 

Cut  your  tripe  into  pieces  about  three  inches  long,  dip  them 
in  the  yolk  of  an  egg  and  a few  crumbs  of  bread,  fry  them  of  a 
line,  brown,  and  then  take  thpm  out  of  the  pan  and  lay  them  in  a 
difh  to  drain.  Have  ready  a warm  difh  to  put  them  in,  and  fend 
them  to  table,  with  butter  and  muftard  in  a cup. 

To  Jlcvo  Tripe. 

Cut  it  juft  as  you  do  for  frying,  and  fet  on  fome  water  in  a 
fauce-pan,  with  two  or  three  onions  cut  into  ftices,  and  fome  fair. 
When  it  boils,  put  in  your  tripe.  Ten  minutes  will  boil  it.  Send 
it  to  table  with  the  liquor  in  the  difh,  and  the  onions.  Have  but- 
ter and  milliard  in  a cup,  and  difh  it  up.  You  may  put  in  as  many 
snions  as  you  like  to  mix  with  your  fauce,  or  leave  them  quite 
out,  juft  as  you  pleafe.  Put  a little  bundle  of  fweet-herbs,  and  a 
piece  of  lemon-peel  into  the  water,  when  you  put  in  your  tripe. 

Africafey  of  Pigeons. 

Take  eight  pigeons,  new  killed,  cut  them  into  fmall  pieces, 
and  put  them  into  a flew-paii  with  a pint  of  claret  and  a pint  of 
water.  Seafon  your  pigeons  with  fait  and  pepper,  a blade  or  two 
of  mace,  an  onion,  a bundle  of  fweet-herbs,  a good  piece  of 
butter  juft  roll’d  in  a very  little  flour  : cover  it  clofe,  and  let  them 
llew  till  there  is  juft  enough  for  fauce,  and  then  take  out  the  onion 
and  fweet-herbs,  beat  up  the  yolks  of  three  eggs,  grate  half  a 
nutmeg  in,  and  with  your  fpoon  pufli  the  meat  all  to  one  fide  of 
the  pan  and  the  gravy  to  the  other  fide,  and  ftir  in  the  eggs  ; keep 
them  ftirring  for  fear  of  turning  to  curds,  and  when  the  fauce  is 
fine  and  thick  fliakc  all  together,  put  in  half  a fpoonful  of  vinegar, 
and  give  them  a fhake  ; then  put  the  meat  into  the  difh,  pour  the 
fauce  over  it,  and  have  ready  fome  flices  of  bacon  toafted,  and  fryed 
oyfters  ; throw  the  oy iters  all  over,  and  lay  the  bacon  round. 
Garnifli  with  lemon. 

Africafey  of  Lanib-for.es  anti  Sweetbreads. 

Have  ready  fome  lamb-ftoncs  blanched,  parboiled  and  fliced, 
and  flour  two  or  three  fwcctbreads  ; if  very  thick,  cut  them  in 
two,  the  yolks  of  fix  hard  eggs  whole  ; a few  piftachio-nut  kernels, 
and  a few  large  oyfters  : fry  thefe  all  of  a fine  brown,  then  pour 
all  the  butter,  and  add  a pint  of  drawn  gravy,  the  lamb-ftoncs, 
fome  afparagus  tops  about  an  inch  long,  fome  grated  nutmeg,  a 
little  pepper  and  fait,  two  fhalots  fh red  fmall,  and  a glafs  of  white 
wine.  Stew  all  thefe  together  for  ten  minutes,  then  add  the 
yolks  of  fix  eggs  beat  very  fine,  with  a little  white  wine,  and  a 
little  beaten  mace  ; ftir  altogether  till  it  is  cf  a fine  thicknefs,  and 
then  difh  it  up.  Garnifli  with  lemon. 
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To  hajb  a Calf's  Head. 

Hoil  the  head  almoft  enough,  then  take  the  heft  half  and  with 
a (harp  knife  take  it  nicely  from  the  bone,  with  the  two  eyes. 
Lay  it  in  a little  deep  dim  before  a good  fire,  and  take  great  care 
no  aftes  fall  into  it,  artd  then  hack  it  with  a knife  crofs  and  crofs: 
grate  fome  nutmeg  all  over,  a very  little  pepper  and  fait,  a few 
lweet  herbs,  fome  crumbs  of  bread,  and  a little  lemon-peel  chop- 
ped very  fine,  bafte  it  with  a little  butter,  then  bafte  it  again,  and 
pour  over  it  the  yolks  of  two  eggs  ; keep  the  difh  turning  that  it 
may  be  all  brown  alike  : cut  the  other  half  and  tongue  into  little 
thin  bits,  and  fet  on  a pint  of  drawn  gravy  in  a fauce-pan,  a little 
bundle  of  fweet  herbs,  an  onion,  a little  pepper  and  fait,  a glafs 
of  red  wine,  and  two  (halots,  boil  all  thefe  together  a few  minutes, 
then  ftrain  it  through  a fieve,  and  put  it  into  a clean  ftew-pan  with 
the  haft.  Flour  the  meat  before  you  put  it  in,  and  put  in  a few 
muftrooms,  afpoonful  of  the  pickle,  two  fpoonfuls  of  catchup, 
and  a few  truffles  and  morels  ; fir  all  thefe  together  for  a few 
minutes,  then  beat  up  half  the  brains,  and  fir  into  the  ftew-pan, 
and  a little  piece  of  butter  roiled  in  flour.  Take  the  other  half 
of  the  brains  and  beat  them  up  with  a little  lemon-peel  cut  fine, 
a little  nutmeg  gftated,  a little  beaten  mace,  a little  thyme  Hired 
fmail,  a little  parfley,  the  yolk  of  an  egg,  and  have  fome  good 
dripping  boiling  in  a ftew-pan  ; then  fry  the  brains  in  little  cakes, 
about  as  big  as  a crown  piece.  Fry  about  twenty  oyfters " dipped 
in  the  yolk  of  an  egg,  toaft  fome  flices  of  bacon,  fry  a few  force 
treat  balls,  and  have  ready  a hotdifli ; if  pewter,  over  a few  cleat- 
coals  ; if  china,  over  a pan  of  hot  water.  Pour  in  your  hafli, 
then  lay  in  your  toafted  head,  throw  the  force  meat-balls  over  the 
haft,  and  garnifh  the  dift  with  fryed  oyfters,  the  fryed  brains, 
and  lemon  ; throw  the  reft  over  the  hafli,  lay  the  bacon  round  the 
dift,  and  fend  it  to  table. 

To  hajh  a calf's  Head  white. 

Take  half  a pint  of  gravy,  a large  wine  glafs  of  white  wine, 
a little  beaten  mace,  a little  nutmeg,  and  a little  fait  ; throw  into 
your  hafli  a few  muftrooms,  a few  truffles  and  morels  firft  parboiled, 
a few  artichoke  bottoms,  and  afparagus  tops,  if  you  have  them, 
a good  piece  of  butter  rolled  in  flour,  the  yolks  of  two  eggs,  half 
a pintol  cream,  and  one  lpoonful  of  muftroom  catchup  ftir  it 
all  toge  her  very  carefully  till  it  is  of  a fine  thicknefs  ; then  pour 
it  into  your  dift,  and  lay  the  other  half  of  the  Head  as  before 
mentioned,  in  the  middle,  and  garnift  it  as  before  direded,  with 
iryed  oyfters,  brains,  lemon,  and  force-meat  balls  fried. 


To  hake  a Calf's  Head. 

Take  the  head,  pick  it  and  waft  it  very  clean;  take  an  earth ei 
dift  large  enough  to  lay  the  head  on,  rub  a little  piece  of  butte 
the°im  the  j'f1’  t ieif  Y fomc  lonA  iron  fkewers  acrofs  the  top  o 
midlV  7 ;hfthc.ad  0n  rhem  i flower  up  the  meat  in  th 
^ t^nft  hem  dift;  then  grate  fome  nutmeg  al 
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^ lcmon-peel  cut  fine,  and  then  flour  it  all  over  : flick  piece 
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of  butter  in  the  eyes  and  all  over  the  head,  and  flour  it  again. 
Let  it  be  well  baked,  and  of  a fine  brown  ; you  may  throw  a little 
pepper  and  fait  over  it,  and  put  into  the  dilh  a piece  of  beef  cut 
frnall,  a bundle  of  fwcct  herbs,  an  onion,  fome  whole  pepper,  a 
blade  of  mace,  two  cloves,  a pint  of  water,  and  boil  the  brains 
with  fome'fage.  When  the  head  is  enough,  lay  it  on  a dilh,  and 
fet  it  to  the  fire  to  keep  warm,  then  ftir  all  together  in  the  difh, 
and  boil  it  in  a fauce-pan  ; ftrain  it  off,  put  it  into  the  fauce-pan 
again,  add  a piece  of  butter  rolled  in  flour,  and  the  lage 
in  the  brains  chopped  fine,  a fpoonful  of  catchup,  and  two 
fpoonfuls  of  red  wine  ; boil  them  together,  take  the  brains  beat 
them  well,  and' mix  them  with  the  fauce  : pour  it  into  the  did), 
and  fetid  it  to  table.  You  muft  bake  the  tongue  with  the  head, 
apd  don’t  cut  it  out.  It  will  lie  the  handfomer  in  the  dilh. 

To  bake  a Sheep's  Head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

To  drefs  a Lamb's  Head. 

Boil  the  head  and  pluck  tender  but  don’t  let  the  liver  be  too 
much  done.  Take  the  head  up,  hack  it  crofs  and  crofs  with  a 
knife,  grate  fome  nutmeg  over  it  and  lay  it  in  a difh  before  a good 
file  ; then  grate  fome  crumbs  of  bread,  fome  fweet  herbs  rubbed, 
a little  lemon-pccl  chopped  fine,  a very  little  pepper  and  fait, 
and  baftc  it  with  a little  butter  : then  throw  a little  flour  over  it, 
and  juft  as  it  is  done  do  the  fame,  bafte  it  and  drudge  it.  Take 
half  the  liver,  the  lights,  the  heart,  and  tongue,  chop  them  very 
fmall  with  fix  or  eight  fpoonfuls  of  gravy  or  water  ; firft  lhake 
fome  flour  over  the  meat,  and  llir  it  together,  then  put  in  the 
gravy  or  water,  a good  piece  of  butter  rolled  in  a little  flourf  a 
little  pepper  and  fait,  and  what  runs  from  the  head  in  the  difh  ; 
fimmer  all  together  a few  minutes,  and  add  half  a fpoonful  of 
vinegar,  pour  it  into  your  dilh,  lay  the  head  in  the  middle  of  the 
mince-meat,  have  ready  the  other  half  of  the  liver  cut  thin,  with 
fome  ftices  of  bacon  broiled,  and  lay  round  the  head.  Garnilhthc 
dilh  with  lemon,  and  fend  it  to  table. 

To  ragno  a Neck  o f Heal . 

Cut  a neck  of  veal  into  fteaks,  flatten  them  with  a rolling-pin, 
feafon  them  with  fait,  pepper,  cloves  and  mace,  hud  them  with 
bacon,  lemon-peel,  and  thyme,  dip  them  in  the  yolks  of  egg** 
make  a fhcet  of  ftrong  cap-paper  up  at  the  four  corners  in  form  of 
a dripping-pan  ; pin  up  the  corners,  butter  the  paper  and  alfo  the 
gridiron,  and  fet  it  over  a fire  of  charcoal ; put  in  your  meat,  let 
it  do  leifurely,  keep  it  bailing  and  turning  to  keep  in  the  gravy  ; 
and  when  it  is  enough,  have  ready  half  a pint  of  fttong  gravy, 
feafon  it  high,  put  in  mulhrooms  and  pickles,  force-meat  balls 
dipped  in  the  yolks  of  eggs,  oyfters  ftewed  and  fried,  to  lay  round 
and  at  the  top  of  your  dilh,  and  then  ferve  it  up.  It  tor  a brown 
ragoo,  put  in  red  wine.  If  forawhite  one,  put  in  white  wine, 
with  yolks  of  eggs  beat  up  with  two  or  three  fpoontuis  ot  cream. 
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¥ ')  ragoo  a Brcajl  of  Beal. 

Take  your  bread  of  veal,  put  it  into  a large  dew-pan,  put  in 
a bundle  of  fweet-herbs,  an  onion,  fome  black  and  white  pepper, 
a blade  or  two  of  macc,  two  or  three  cloves,  a very  little  piec® 
of  lemon-peel,  and  juft  cover  it  with  water  : when  if  is  tender 
take  it  up,  bone  it,  put  in  the  bones,  boil  it  up  up  till  the  gravy 
is  good,  then  ftrain  it  oft',  and  if  you  have  a little  rich  beef  gravy 
add  a quarter  of  a pint,  put  in  half  an  ounce  of  truffles  and  mo- 
rels, a fpootiful  or  two  of  catchup,  two  or  three  fpoonfuls  of 
white  wine,  and  let  them  all  boil  together:  in  the  meantime 
flour  the  veal,  and  fry  it  in  butter  till  it  is  of  a fine  brown,  then 
drain  out  all  the  butter  and  pour  the  gravy  you  arc  boiling  to  the 
veal,  with  a few  nntfhrooms : boil  all  together  till  the  fauce  is 
rich  and  thick,  and  cut  the  fvveetbread  into  four.  A few  force- 
meat balls  is  proper  in  it.  Lay  the  veal  in  the  difli,  and  pour 
the  fauce  all  over  it.  Garnifti  with  lemon. 

Another  way  to  ragoo  a Breaf  of  Beal, 

Yog  may  bone  it  nicely,  flour  it,  and  fry  it  of  a fine  brown, 
then  pour  the  fat  out  of  the  pan,  and  the  ingredients  as  above, 
with  the  bones  ; when  enough,  take  it  out,  and  ftrain  the  liquor, 
then  put  in  your  iflcat  again,  with  the  ingredients,  as  before  directed. 

A hreajl  of  Beal  in  Hodge-podge . 

Take  a bread:  of  veal,  cut  the  brifeuit  into  little  pieces,  and 
every  bone  afundcr,  then  flour  it,  and  put  half  a pound  of  good 
butter  into  a ftew-pan  : when  it  is  hot,  throw  in  the  veal,  fry  it 
all  over  of  a fine  light  brown,  and  then  have  ready  a tea-kettle  of 
water  boiling ; pour  it  into  the  ftew-pan,  fill  it  up  and  ftir  it  round, 
throw  in  a pint  of  green  peas,  a fine  lettuce  whole,  clean  vvalhed, 
two  or  three  blades  of  mace, a little  whole  pepper  tied  in  a muffin 
rag,  a little  bundle  of  fweet  herbs,  a fmall  onion  ftuck  with  a few 
cloves,  and  a little  fait.  Cover  itclofc,  and  let  it  drew  an  hour,  or 
till  it  is  boiled  to  your  palate,  if  you  would  have  foup  made  of  it; 
if  you  would  only,  have  fauce  to  eat  with  the  veal,  you  muft  ftew  ir 
till  there  is  juft  as  much  as  you  would  have  for  fauce,  and  feafon  it 
with  fait  to  your  palate  ; take  out  the  onion,  fweet-herbs  and  fpice, 
and  pour  it  altogether  into  your  difli.  It  is  a fine  difli.  If  you 
have  no  peafe,  pare  three  or  four  cucumbers,  fcoup  out  the  pulp, 
and  cut  it  into  little  pieces,  and  take  four  or  five  heads  of  celery, 
clean  waftied,  and  cut  the  white  part  fmall  ; when  you  have  no 
lettuces,  take  the  little  hearts  of  favoys,  or  the  little  young  fprouts 
that  grow  on  the  old  cabbage -ftalks  about  as  big  as  the  top  of 
your  thumb. 

Note,  It  you  would  make  a very  fine  difli  of  it,  fill  the  infido 
of  your  lettuce  with  force-meat,  and  tie  the  top  clofc  with  a thread  ; 
1'ew  it  till  there  is  but  juft  enough  for  fauce,  fet  the  lettuce  in 
the  middle,  and  the  veal  round,  and  pour  the  fauce  all  over  it. 
yamifli  your  difli  with  rafped  bread,  made  into  figures  with  your 
ingcis.  I his  is  the  cheapeft  way  of  dreffing  a breuft  of  veal  to 
be  good,  and  ferve  a number  of  people, 
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To  collar  a Breaft  of  Veal. 

Take  a very  {harp  knife,  and  nicely  take  out  all  the  bones, 
but  take  great  care  you  do  not  cut  thq  meat  through  ; pick  all  the 
fat  and  meat  oft'  the  bones,  then  grate  fome  nutmeg  all  over  the 
infide  of  the  veal,  a very  litilc  beaten  mace,  a little  pepper  and 
fait,  a few  fweet  herbs  fhred  fmall,  fome  parfley,  a little  lemon- 
peel  fli red  fmall,  a few  crumbs  of  bread  and  the  bits  of  fat  picked 
oft  the  bones ; roll  it  up  tight,  flick  one  fkewer  in  to  hold  it  to- 
gether, but  do  it  clever,  that  it  hand  upright  in  the  difh  : tie  a 
packthread  acrofs  it  to  hold  it  together,  fpit  it,  then  roll  the  caul 
all  round  it,  and  roaft  it.  An  hour  and  a quarter  will  do  it.  When 
it  has  been  about  an  hour  at  the  fire  take  off  the  caul,  drudge  it 
with  flour,  bafie  it  well  with  frefh  butter,  and  let  it  be  of  a fine 
brown.  For  fauce  take  two  penny-worth  of  gravy  beef,  cut  it 
’ and  hack  it  well,  then  flour  it,  fry  it  a little  brown,  then  pour 
into  your  ftew-pan  two  parts  full  of  water,  put  in  an  onion,  a 
bundle  of  fweet  herbs,  a little  cruft  of  bread  toafted,  two  or 
three  blades  of  mace,  four  cloves,  fome  whole  pepper,  and  the 
veal.  Cover  it  clofe,  and  let  it  flew  till  it  is  quite  rich  and  thick  ; 
then  ftrain  it,  boil  it  up  with  fome  truffles  and  morels,  a few  mufh- 
rooms,  a fpoonful  of  catchup,  two  or  three  bottoms  of  artichokes, 
if  you  have  them  ; add  a little  fait,  juft  enough  to  feafon  the  gravy, 
fake  the  packthread  off  the  veal,  and  fet  it  upright  in  the  difh  ; 
cut  the  fweet-bread  into  four,  and  broil  it  of  a fine  brown,  with 
a few  force-meat-balls  fried  ; lay  thefe  round  the  difh,  and  pour 
in  the  fauce.  Garnifh  the  difh  with  lemon,  and  fend  it  to  table. 

To  collar  a Breaft  of  Mutton. 

Do  it  the  fame  way,  and  it  eats  very  well.  But  you  muft  take 
off  the  fkin. 

Another  good  voay  to  drefs  a Breaft  of  Mutton. 

Collar  it  as  before,  roaft  it,  and  bafte  it  with  half  a pint  of 
red  wine,  and  when  that  is  all  foaked  in,  bafte  it  well  with  butter^ 
have  a litde  good  gravy,  fet  the  mutton  upright  in  the  difh,  pour  in 
the  gravy,  have  fome  fweet  fauce  as  for  venifon,  and  fend  it  to  table. 
Don’t  garnifh  the  difh,  but  be  fure  to  take  the  fkin  off  the  mutton. 

The  infide  of  a furloin  of  beef  is  very  good  done  this  way. 

If  you  don’t  like  the  wine,  a quart  of  milk,  and  a quarter  of  a 
pound  of  butter,  put  into  the  dripping-pan,  does  full  as  well  to 
bafte  it. 

To  force  a Leg  of  Lamb. 

With  a fharp  knife,  carefully  take  out  all  the  meat,  and  leave 
the  fkin  whole  and  the  fat  on  it ; make  the  lean  you  cut  out  into 
force-meat  thus  : to  two  pound  of  meat,  add  three  pound  of  beef- 
fuet  cut  fine,  and  beat  in  a marble  mortar  till  it  is  very  fine,  and 
take  away  all  the  fkin  of  the  meat  and  fuet,  then  mis  with  it 
four  fpoonfuls  of  grated  bread,  eight  or  ten  cloves,  five  or  fix 
large  blades  of  mace  dried  and  beat  fine,  half  a large  nutmeg 
grated,  a little  pepper  and  fait,  a little  lemon-peel  cut  fine,  a very 
little  thyme,  fome  parfley  and  four  eggs ; mix  all  together,  put  it 
into  the  fkin  again  juft  as  it  was,  in  the  fame  fhape,  few  it  up,  roaft 
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^ baife  ;t  with  butter,  cut  the  loin  into  fteaks  and  fry  it  nicely, 

' laV  the  leg  in  the  difh  and  the  loin  round  it,  with  dewed 
cauliflower  (as  in  page  17)  all  round  upon  the  loin  ; pour  a pint 
of  good  gravy  into  the  dith,  and  fend  it  to  the  table,  li  you 
don’t  like  the  cauliflower,  it  may  be  omitted. 

To  boil  a Leg  of  La?nb. 

Let  the  leg  be  boiled  very  white.  An  hour  will  do  it.  Cut  the 
loin  into  {leaks,  dip  them  into  a few  crumbs  of  bread  and  egg, 
fry  them  nice  and  brown,  boil  a good  deal  of  fpinage  and  lay 
in  the  difh,  put  the  leg  in  the  middle,  lay  the  loin  round  it,  cut 
an  orange  in  four  and  garnifh  the  difh,  and  have  butter  in  a cup. 
Some  love  the  fpinage  boiled,  then  drained,  put  into  a fauce -pan 
with  a good  piece  of  butter,  and  ilewed. 

To  force  a large  Fowl. 

Cut  the  fkin  down  the  back,  and  carefully  flip  it  up  fo  as  to 
take  out  all  the  meat,  mix  it  with  one  pound  of  beef-luet,  cut  it 
fmall,  and  beat  them  together  in  a marble  mortar  : take  a pint 
of  large  oyfters  cut  fmall,  two  anchovies  cut  fmall,  one  fhalot 
cut  fine,  a few  fweet-herbs,  a little  pepper,  a little  nutmeg  grat- 
ed, and  the  yolks  of  four  eggs  ; mix  all  together  and  lay  this  on 
the  bones,  draw  over  the  fkin  and  few  up  the  back,  put  the  fowl 
into  a bladder,  boil  it  an  hour  and  a quarter,  ftew  fome  oyfters 
in  good  gravy  thickened  with  a piece  of  butter  rolled  in  flour, 
take  the  fowl  out  of  the  bladder,  lay  it  in  your  difh  and  pour 
the  faufce  over  it.  Garnifh  with  lemon. 

It  eats  much  better  with  the  fame  fauce. 

To  roajl  a Turkey  the  genteel  way. 

First  cut  it  down  the  back,  and  with  a fharp  penknife  bone 
it,  then  make  your  force-meat  thus  : Take  a large  fowl,  or  a pound 
of  veal,  as  much  grated  bread,  half  a pound  of  fuet  cut  and  beat 
very  fine,  a little  beaten  mace,  two  cloves,  half  a nutmeg  grated, 
about  a large  tea-fpoonful  of  lemon-peel,  and  the  yolks  of  two 
eggs  ; mix  all  together,  with  a little  pepper  and  fait,  fill  up 
•the  places  where  the  bone  came  out,  and  fill  the  body,  that  it 
may  look  juft  as  it  did  before,  few  up  the  back,  and  roaft  it. 
You  may  have  oyfter-fauce,  celery-fauce,  or  jufFas  you  pleafe  ; 
but  good  gravy  in  the  difh,  and  garnifh  with  lemon,  is  as  good  as 
any  thing.  Be  fure  to  leave  the  pinions  on. 

To  Jlcvj  a Turkey  or  Fowl. 

First  let  your  pot  be  very  clean,  lay  four' clean  fkewers  at 
the  bottom,  lay  your  turkey  or  fowl  upon  them,  put  in  a quart  of 
gravy,  take  a bunch  of  celery,  cut  it  fmall,  and  wafh  it  very  clean, 
put  it  into  your  pot,  with  two  or  three  blades  of  mace,  let  it 
flew  foftly  till  there  is  juft  enough  for  fauce,  then  add  a good 
piece  of  hutter  rolled  in  flour,  two  fpoonfuls  of  red  wine,  two  of 
catchup,  juft  as  much  pepper  and  fait  as  will  feafon  it,  lay  your  fowl 
or  turkey  in  the  difh,  pour  the  fauce  over  it  and  fend  it  to  table.  If 
the  fowl  or  turkey  is  enough  before  the  fauce,  take  itup,  and  keep 
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3t  up  till  the  fauce  is  boiled  enough,  then  put  it  in,  let  it  boil  a 
minute  or  two,  and  dilh  it  up. 

To  few  a Knuckle  of  Veal. 

Be  fare  let  the  pot  or  fauce -pan  be  very  clean,  lay  at  the  bottom 
four  clean  wooden  (kewers,  waili  and  clean  the  knuckle  very  well, 
then  lay  it  in  the  pot  with  two  or  three  blades  of  mace,  a little 
whole  pepper,  a little  piece  of  thyme,  a fmall  onion,  a cruft  of 
bread,  and  two  quarts  of  water.  Cover  it  down  clofe,  make  it 
boil,  then  only  let  it  fimmer  for  two  hours,  and  when  it  is  enough 
take  it  up  ; lay  it  in  a dilh,  and  ftrain  the  broth  over  it. 

Another  w ay  to  few  a Knuckle  of  Veal. 

Clean  it  as  before  directed,  and  boil  it  till  there- is  juft  enough 
for  fauce,  add  one  fpooniul  of  catchup,  one  of  red  wine,  and  one 
of  walnut  pickle,  fome  truffles  and  morels,  or  fome  dried  mufti- 
rooms  cut  fmall,  boil  it  all  together,  take  up  the  knuckle,  lay 
it  in  a dilh,  pour  the  fauce  over  it,  and  fend  it  to  table. 

Note,  It  eats  very  well  done  as  the  turkey,  before  diredled. 

To  ragoo  a Piece  of  Beef. 

Take  a large  piece  of  the  flank,  which  has  fat  at  the  top  cut 
fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the  top,  but 
no  bones.  The  rump  does  well.  Cut  all  nicely  off  the  bone 
(which  makes  fine  foup)  then  take  a large  ftew-pan,  and  with  a 
good  piece  of  butter  fry  it  a little  brown  all  over,  flouring  your 
meat  well  before  you  put  it  into  the  pan,  then  pour  in  as  much 
gravy  as  will  cover  it,  made  thus  : take  about  a pound  of  coarfe 
beef,  a little  piece  of  veal  cut  fmall,  a bundle  of  ftveet-herbs,  an 
onion,  fome  whole  black  pepper  and  white  pepper,  two  or  three 
large  blades  of  tnace,  four  or  live  cloves,  a piece  of  carrot,  a little 
piece  of  bacon  fteeped  in  vinegar  a little  while,  a cruft  of  bread 
toafled  brown  ; put  to  this  a quart  of  water,  and  let  it  boil  till  half 
is  wafted.  While  this  is  making,  pour  a quart  of  boiling  water  into 
the  ftew-pan,  cover  it  clofe,  and  let  it  be  ftewing  foftly  ; when 
the  gravy  is  done  ftrain  it,  pour  it  into  the  pan  where  the  beef  is, 
take  an  ounce  of  truffles  and  morels  cut  fmall,  fome  frefti  or  dried 
muflmooms  cut  fmall,  two(  fpoonfuls  of  catchup,  and  cover  it  clofe. 
Let  all  this  Hew  till  the  fauce  is  rich  and  thick  : then  have  ready 
fome  : r icl.'oke-bottoms  cut  in  four,  and  a few  pickled  muihrooms, 
give  them  a boil  or  two,  and  when  your  meat  is  tender  and  your 
fauce  quite  rich,  lay  the  meat  into  a difti  and  pour  the  fauce  over 
it.  You  may  add  a fw  eetbread  cut  in  fix  pieces,  a palate  ftewed 
tender  cut  into  little  pieces,  fome  cocks-combs,  and  a few  force- 
meat balls.  Thefe  are  a great  addition,  but  it  will  be  good  with- 
out. 

Note,  For  variety,  when  the  beef  is  ready  and  the  gravy  put 
to  it,  add  a large  bunch  of  celery  cut  fmall  and  wafted  clean,  two 
fpoonfuls  of  catchup,  and  a glafs  of  red  w ine.  Omit  all  the  other 
ingredients.  When  the  meat  and  celery  arc  tender,  and  the  fauce 
rich  and  good,  ferve  it  up.  It  is  alfo  very  good  this  way  : take 
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fix  lar<n:  cucumbers,  fcoop  out  the  feeds,  pare  them,  cut  them 
•nto  lhces,  and  do  them  juft  as  you  do  the  celery. 

To  force  the  infide  of  a Surloiii  of  x>ecf. 

Take  a Jharp  knife,  and  carefully  lift  up  the  fat  of  the  infide, 
take  out  all  the  meat  dole  to  the  bone,  chop  it  fmall,  take  a 
pound  of  fuet,  and  chop  fnc,  about  as  many  crumbs  ot  bread,  a 
little  thyme  and  lemon-peel,  a little  pepper  and  lalt,  half  & nut- 
meg  grated,  and  two  (halots  chopped  line  ; mix  all  together , with, 
a glafs  of  red  wine,  then  put  it  into  the  fame  place,  cover  it 
with  the  Ikin  and  fat,  ikewer  it  down  with  fine  ikewers,  and  .cover 
it  with  paper.  Don’t  take  the  paper  off  till  the  ipeat  is  on  the 
dilh.  Take  a quarter  of  a .pint  of  red  wine,  two  lhalots  Hived 
fmall,  boil  them,  and  pour  into  the  dilh,  with  the  gravy  which 
■comes  out  of  the  meat ; it  eats  well.  Spit  your  meat  betoie  ^ou. 
take  out  the  infide. 

Another  way  to  force  a Surloin. 

When  it  is  quite  roafted,  take  it  up,  and  lay  it  in  the  dilh  with 
the  infide  uppermoft,  with  a fiiarp  knife  lift  up  the  Ikin,  hack 
an(i  cut  the.iniide  very  fine,  fliake  a little  pepper  and  fait  over  it, 
with  two  lhalots,  cover  it  with  the  Ikin,  and  lend  it  to  table.  You 
may  add  red  wine  or  vinegar,  juft  as  you  like. 

To  force  the  infide  of  a Rump  of  Reef, 

You  may  do  it  juft  in  the  fame  manner,  only  lift  up  the 
outfide  Ikin  take  the  middle  of  the  meat,  and  do  as  before  di- 
refted ; put  it  into  the  fame  place,  and  with  fine  Ikewers  pot  at 
down  clofe. 

A rolled  Rump  of  Reef. 

Cut  the  meat  all  off  the  bone  whole,  Hit  .the  infide  down  from 
top  to  the  bottom,  but  not  through  the  Ikin,  fpread  it  open,  take 
the  flelh  of  two  fowls  and  beef-luet,  an  equal  quantity,  and  as 
much  cold  boiled  ham,  if  you  have  it,  a little  pepper,  an  anchovy, 
a nutmeg  grated,  a little  thyme,  a good  deal  of  parfley,  a few 
mulhrooms,  and  chop  them  all  together,  beat  them  in  a mortar, 
with  a half-pint  bal'on  full  of  crumbs  of  bread  ; mix  all  thefe  to- 
gether, with  four  yolks  of  eggs,  lay  it  into  the  meat,  cover  ii/ 
up,  and  roll  it  round,  ftick  one  Ikewer  in,  and  tie  it  with  a 
packthread  crofs  and  crofs  to  hold  it  together  ; take  a pot  or  large 
lauce-pan  that  will  juft  hold  it,  lay  a layer  of  bacon  and  a layer 
of  beef  cut  in  thin  flices,  a piece  of  carrot,  fome  whole  pepper, 
mace,  fweet-herbs,  and  a large  onion,  lay  the  rolled  beef  on  it, 
juft  put  water  enough  to  the  top  of  the  beef : cover  it  clofe,  and 
let  it  ftevv  very  foftly  on  a flow  fire  for  eight  or  ten  hours,  but  not  too 
fall:.  When  you  find  the  beef  tender,  which  you  will  know  bv 
running  a ikewer  into  the  meat,  then  take  it  up,  cover  it  up  hot, 
boil  the  gravy  till  it  is  good,  then  ftrain  it  off,  and  add  fome  mufti- 
rooms  chopped,  fome  truffles  and  morels  cut  fmall,  two  fpoonfuls 
of  red  or  white  wine,  the  yolks  ot  two  eggs  a piece  of  butter 
rolled  in  flour ; boil  it  together,  let  the  meat  before  the  fire,  baftc 
it  with  butter,  and  throw  crumbs  of  bread  all  over  it;  when  the 
6 laucc 
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fauce  is  enough,  lay  the  meat  into  the  difli,  and  pour  the 
1'auce  over  it.  1’ake  care  the  eggs  do  not  curd. 

To  boil  a Rump  of  Beef  the  French  Fafhiojt. 

Take  a rump  of  beef,  boil  it  half  an  hour,  take  it  up,  lay  it 
into  a large  deep  pewter  difli  or  ftew-pan,  cut  three  or  four 
gaflies  in  it  all  along  the  tide,  rub  the  galhcs  with  pepper  and  fait, 
and  pour  into  the  difli  a pint  of  red  wine,  as  much  hot  water, 
two  or  three  large  onions  cut  fmall,  the  hearts  of  eight  or  ten  let- 
tuces cut  fmall,  and  a good  piece  of  butter  rolled  in  a li  tie  flour  ; 
lay  the  flefliy  part  of  the  meat  downwards,  cover  it  clofe,  let  it 
flew  an  houi  and  a hall  over  a charcoal  fire,  or  a very  flow  coal 
fire.  Obferve  that  the  butcher  chops  the  bone  fo  clofe,  that  the 
meat  may  lie  as  flat  as  you  can  in  the  difh.  When  it  is  enough, 
take  the  beef,  lay  it  in  the  difli,  and  pour  the  fauce  over  it. 

Note,  When  you  do  it  in  a pewter  difh,  it  is  bell  done  over  a 
chafing-dith  of  hot  coals,  with  a bit  or  two  of  charcoal  to  keep  it 
alive. 

Beef  Efcarlot. 

Take  a brifeuit  of  beef,  half  a pound  of  coarfe  fugar,  two 
ounces  of  bay  fait,  a pound  of  common  fait;  mix  all  together, 
and  rub  the  beef,  lay  it  in  an  earthen  pan,  and  turn  it  every  day. 
It  may  lie  a fortnight  in  the  pickle  ; then  boil  it,  andjerve  it  up 
either  with  favoys  or  peafe  pudding. 

Note,  It  eats  much  finer  cold,  cut  into  fiices,  and  fent  to  table. 

Beef  a la  Daub. 

You  may  take  a buttock  or  a rump  of  beef,  lard  it,  fry  it 
brown  in  fome  lweet  butter,  then  put  it  into  a pot  that  will  juft 
hold  it ; put  in  fome  broth  or  gravy  hot,  fome  pepper,  cloves, 
mace,  fmd  a bundle  of  fweet-herbs,  flew  it  four  hours  till  it  is 
tender,  and  feafon  it  with  fait ; take  half  a pint  of  gravy,  two 
fweetbreads  cut  into  eight  pieces,  fome  truffles  and  morels,  palates, 
artichoke-bottoms,  and  mufhrooms,  boil  all  together,  lay  your 
beef  in  a difh  : ftrain  the  liquor  into  the  fauce,  and  boil  all  to- 
gether. If  it  is  not  thick  enough,  roll  a piece  of  butter  in  flour, 
and  boil  in  it  : pour  this  all  over  the  beef.  Take  force-meat  rolled 
in  pieces  half  as  long  as  one’s  finger  ; dip  them  into  batter  made 
with  eggs,  and  fry  them  brown  ; fry  fome  fippets  dipped  into  batter 
cut  three  corner-ways,  flick  them  into  the  meat,  and  garnilh 
with  the  force-meat. 

Beef  a la  Mode  in  Pieces , 

You  mufl  take  a buttock  of  beef,  cut  it  into  two-pound  pieces, 
lard  them'  with  bacon,  fry  them  brown,  put  them  into  a pot  that 
will  juft,  hold  them,  put  in  two  quarts  of  broth  or  gravy,  a few 
fweet-herbs,  an  onion,  fome  mace,  cloves,  nutmeg,  pepper  and 
fait  ; when  that  is  done,  cover  it  clofe,  and  flew  it  till  it  is  tender, 
jOtim  off  all  the  fat,  lay  the  meat  in,the  difli,  and  ftrain  the  fauce 
over  it.  You  may  ferve  it  up  hot  or  cold. 

Beef  a la  Mode,  the  French  Way. 

Take  a piece  of  buttock  of  liccf,  and  fome  fat  bacon  cut  into 
little  long  bits,  then  take  two  tea-fpoonfuls  of  fait,  one  tea-fpooiv- 
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ful  of  beaten  pepper,  one  of  beaten  mace,  and  one  of  nutmeg  ; 
mix  all  together,  have  your  larding-p'ms  ready,  fir  ft  dip  the  bacon 
in  vine-art  then  roll  it  in  your  fpicc,  and  lard  your  beef  very  thick 
and  nice  ; put  the  meat  into  a pot  with  two  or  three  large  onions, 
a good  piece  of  lemon-peel,  a bundle  of  nerbs,  and  thtce  01  lotu 
fpoonfuls  of  vinegar  ; cover  it  down  clofe,  and  put  a wet  cloth 
rpund  the  edge  of  the  cover,  that  no  fteam  can  get  our,  and  let 
it  over  a very  llow  fire  : when  you  think  one  fide  is  done  enough, 
turn  the  other,  and  cover  it  with  the  rind  of  the  bacon  ; covet 
the  pot  clofe  again  as  before,  and  when  it  is  enough  (which  it 
will  be  when  quite  tender)  take  it  up  and  lay  it  in  a difh,  take  off 
all  the  fat  from  the  gravy,  and  pour  the  gravy  oyer  the  meat.  If 
you  chute  your  beef  to  be  red,  you  may  rub  it  with  faltpetie  over 
night. 

Note,  You  muft  take  great  care  in  do  ng  your  beef  this  way 
that  your  fire  is  very  flow';  it  will  at  leafttake  fix  hours  doing,  if 
the  piece  be  any  thing  large.  If  you  would  have  the  fauce.  very 
rich,  boil  half  an  ounce  of  truffles  and  morels  in  halt  a pint  of 
good  gravy,  till  they  are  very  tender,  and  add  a gill  of  pickled 
mufh rooms,  but  frefh  ones  are  beft  ; mix  all  together  with  the  gravy 
of  the  meat,  pour  it  over  your  beef.  You  muft  mind  and  beat 
all  you  fpices  very  fine  ; and  if  you  have  not  enough,  mix  folue 
more,  according  to  the  bignefs  of  your  beef. 

Beef  Olives. 

Take  a rump  of  beef,  cut  into  fteaks  half  a quarter  long,  about 
an  inch  thick,  let  them  be  fquare  ; lay  on  fome  good  'force-meat 
made  with  veal,  roll  them,  tie  them  once  round  with  a hard  knot, 
dip  them  in  eggs,  crumbs  of  bread,  and  grated  nutmeg,  and  a 
little  pepper  and  fait.  The  beft  way  is  to  roaft  them,  or  fry.  them 
brown  in  frefh  butter,  lay  them  every  one  on  a bay -leaf,  and  cover 
them  every  one  with  a piece  of  bacon  toafted,  have  lome  good 
gravy,  a few  truffles  and  morels,  and  mufhrooms  ; boil  all  toge- 
ther, pour  into  the  difh,  and  lend  it  to  table. 

Veal  Olives. 

They  are  good  done  the  fame  way,  only  roll  them  narrow  at 
one  end  and  broad  at  the  other.  Fry  them  of  a fine  brown.  Omit 
the  bay  leaf,  but  lay  little  bits  of  b . con  about  two  inches  long  on 
them.  The  fame  fauce.  Garnifh  with  lemon. 

Beef  Co  Hops. 

Cut  them  into  thin  pieces  about  two  inches  long,  beat  them 
with  the  back  of  a knife  very  well,  grate  fome  nutmeg,  flour  them 
a little,  lay  them  in  a ftew-pad,  put  in  as  much  water  as  you 
think  will  do  for  fauce,  half  an  onion  cut  fmall,  a bundle  of  fweet 
herbs,  a little  pepper  and  fait,  a piece  of  butter  rolled  in  a little 
flour.  Set  them  on  a flow  fire  ; v/hen  they  begin  to  fimmer,  ftir 
them  now  and  then  ; when  they  begin  to  be  hot,  ten  minutes  will 
do  them,  but  take  care  they  do  not  boil.  Take  out  the  fweet  herbs, 
pour  it  into  the  difh,  and  fend  it  to  tabic. 

Note,  You  may  do  the  infide  of  a fur-loin  of  beef  in  the  fame 
manner,  the  day  after  it  is  roafted,  only  do  not  beat  them,  but 
eut  them  thin.  N.  B;  You 
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N.  B.  You  may  do  this  difh  between  two  pewter  difhes,  hang 
them  between  two  chairs,  take  fix  (heets  of  white  brown  paper, 
tear  them  into  Hips,  and  burn  them  under  the  difli  one  piece  at  a 
time. 

To  few  Beeffeah. 

Take  rump-fteaks,  pepper  and  fait  them,  lay  them  in  a ftew- 
pan,  pour  in  half  a pint  of  water,  a blade  or  two  of  mace,  two  or 
three  cloves,  a little  bundle  of  fweet  herbs,  an  anchovy,  a piece 
of  butter  rolled  in  flour,  a glafs  of  white  wine,  and  an  onion; 
cover  thcm'clofe,  and  let  them  Hew  foftly  till  they  are  tender, 
then  take  out  the  fteaks,  flour  them,  fry  them  in  frefh  butter,  and 
pour  away  all  the  fat,  ft  rain  the  fauce  they  were  ftewed  in,  and 
pour  into  the  pan  : tofs  it  all  up  together  till  the  fauce  is  quite 
hot  and  thick.  If  you  add  a quarter  of  a pint  of  oyfters,  it  wilt 
make  it  the  better.  Lay  the  fteaks  into  the  difh,  and  pour  the 
fauce  over  them.  Garnifh  with  any  pickle  you  like. 

To  fry  Bccf-feaks. 

Take  rump  fteaks,  beat  them  very  well  with  a roller,  fry  them 
in  half  a pint  of  ale  that  is  not  bitter,  and  whilft  they  are  fry- 
ing cut  a large  onion  fmall,  a very  little  thyme,  fome  parfley 
Ihred  fmall,  iome  grated  nutmeg,  and  a little  pepper  and  fait ; 
roll  all  together  in  a piece  of  butter,  and  then  in  a little  flour,  put 
this  into  the  ftew-pan,  and  fltake  all  together.  When  the  fteaks 
are  tender,  and  the  fauce  of  a fine  thicknefs,  difh  it  up. 

A fccond  way  to  fry  Bcef-Jieaks . 

Cut  the  lean  by  itfeff,  and  beat  them  well  with  the  back  of  a 
knife,  fry  them  in  juft  as  much  butter  as  will  moiften  the  pan, 
pour  out  the  gravy  as  it  runs  out  of  the  meat,  turn  them  often, 
do  them  overa  gentle  fire,  then  fry  the  fat  by  itfelf  and  lay  upon 
the  meat,  and  put  to  the  gravy  a glafs  of  red  wine,  half  an  an- 
chovy, a little  nutmeg,  a little  beaten  pepper,  and  a fhalot  cut 
fmall ; give  it  two  or  three  little  boils,  feafon  it  with  fait  to  jour 
palate,  pour  it  over  the  fteaks,  and  fend  them  to  table. 

Another  way  to  do  Bccf-feah . 

Cut  your  fteaks,  half  broil  them,  then  lay  them  in  a ftew-pan, 
feafon  them  with  pepper  and  fait,  juft  cover  them  with  gravy  and  a 
piece  of  butter  rolled  in  flour.  Let  them  ltew  for  half  an  hour, 
beat  up  the  j'olks  of  two  eggs,  ftir  all  together  for  two  or  three 
minutes,  and  then  ferve  it  up. 

i 

Jl  pretty  fdc-difo  of  Beef. 

Roast  a tender  piece  of-beef,  lay  fat  bacon  all  over  it,  and  roll 
it  in  paper,  bafte  it,  and  when  it  is  roafted  cut  about  two  pounds 
in  thin  dices,  lay  them  in  a ftew-pan,  and  take  fix  large  cucum- 
bers, peel  them,  and  chop  them  fmall,  lay  over  them  a little  pep- 
per and  fait,  ftew  them  in  butter  for  about  ten  minutes,  then 
drain  out  the  butter,  and  fhake  fome  flour  over  them  ; tofs  them 
up,  pour  in  half  a pint  of  gravy,  let  them  ftew  till  they  arc  thick, 
and  difh  them  up. 
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To  drefs  a Fillet  of  Beef 

It  is  the  infide  of  a lirloin.  You  muft  carefully  cut  it  all  out 
front  the  bone,  grate  fome  nutmeg  over  it,  a fevv  crumbs  of  bread, 
a little  pepper  and  fait,  a little  lemon-peel,  a little  thyme,  fome 
pariley  Hired  final  1,  and  roll  it  up  tight,  tie  it  with  a packthread, 
roaft  it,  put  a quart  of  milk  and  a quarter  of  a pound  of  butter  in- 
to the  dripping-pan,  and  bade  it  ; when  it  is  enough,  take  it  up, 
untie  it,  leave  a little  ikewer  in  it  to  hold  it  together,  have  a little 
tr00d  gravy  in  the  difli,  and  fome  fweet  fauce  in  a cup.  You  may 
balfe  it  with  red  wine  and  butter,  if  you  like  it  better  ; or  it  will 
do  very  well  with  butter  only. 

Beef  Steals  rolled. 

Take  three  or  four  beef  fteaks,  flat  them  with  a cleaver,  and 
make  a force  meat  thus  ; take  a pound  of  veal  beat  fine  in  a mor- 
tar, the  flefh  of  a large  fowl  thus  cut  fmall,  half  a pound  of 
cold  ham  chopped  fmall,  the  kidney-fat  of  a loin  of  veal  chopped 
fmall,  a fweetbread  cut  in  little  pieces,  an  ounce  of  truffles  and 
morels  firft  ftewed  and  then  cut  fmall,  fome  pariley,  the  yolks  of 
four  eggs,  a nutmeg  grated,  a very  little  thyme,  a little  lemon- 
peel  cut  fine,  a little  pepper  and  fait,  and  half  a pint  of  cream  ; 
mix  all  together^  .lay  it  on  your  fteaks,  roll  them  up  firm,  of  a 
good  fize,  and  put  a little  fkewerinto  them,  put  them  intoaftew- 
pan,  and  fry  them  of  a nice  brown  ; then  pour  all  the  fat  quite 
out,  and  put  in  a pint  of  good  fried  gravy  (as  in  page  13)  put  one 
fpoonful  of  catchup,  two  l'poonfuls  of  red  wine,  a few  nuifhrooms, 
and  let  them  ftew  for  a quarter  of  an  hour.  Take  up  the  fteaks, 
cut  them  in  two,  lay  the  cut  fide  uppermoft,  and  pour  the  fauce 
over  it.  Garnilh  with  lemon. 

Note,  Before  you  put  the  force-meat  into  the  beef,  you  arc  to 
ftir  it  all  together  over  a flow  fire  for  eight  or  ten  minutes. 

To  ftew  a Rump  of  Beef. 

Having  boiled  it  till  it  is  little  more  than  half  enough,  take  it 
up,  and  peel  oft  the  fkin  : take  fait,  pepper,  beaten  mace,  grated 
nutmeg,  a handful  of  pariley,  a little  thyme,  winter-favory, 
lweet-marjoram,  all  chopped  fine  and  mixed,  and  fluff  them  in 
great  holes  in  the  fat  and  lean,  the  reft  fpread  over  it,  with  the 
yolks  of  two  eggs  ; lave  the  gravy  that  runs  out,  put  to  it  a pint 
of  claret,  and  put  the  meat  in  a deep  pan,  pour  the 'liquor  in, 
cover  it  clofe,  and  let  it  bake  two  hours,  then  put  it  into  the  difh! 
pour  the  liquor  over  it,  and  fend  it  to  table. 

Another  way  to  ftew  a Rump  of  Beef. 

* You  muft  cut  the  meat  oft  the  bone,  lay  it  in  your  ftew-pan 
cover  it  with  water,  wt  in  a fpoonful  of  whole  pepper,  two  onions, 
a bundle  of  fweejt-herbs,  fome  fait,  and  a pint  of  rod  wine  ; cover 
it  clofe,  fet  it  over  a Hove  or  flow  fire  for  four  hours,  (baking  it 
lometimcB,  and  turmng  it  four  or  five  times  ; making  gravy  as  for 
te'*P  Put  111  lhree  quarts,  keep  it  ftirring  till  dinner  is  ready  : 
take  ten  or  twelve  turnips,  cut  them  ihto  flices  the  broad  war 
tuen  cut  them  into  four,  flour  them,  and  fry  them  brown  in  beef 

dripping. 
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dripping.  Be  fure  to  let  your  dripping  boil  before  you  put  tliern 
in  ; then  drain  them  well  from  the  fat,  lay  the  beef  in  your  foup- 
difli,  toaft  a little  bread  very  nice  and  brown,  cut  in  three  corner 
dice,  lay  them  into  the  difli,  and  the  turnips  likewife  ; Grain  in 
the  gravy,  and  lend  it  to  table.  If  you  have  the  convenience  of 
a llove,  put  the  dilh  over  it  for  five  or  lix  minutes  ; it  gives  the 
liquor  a fine  flavour  of  the  turnips,  makes  the  bread 
cat  better,  and  is  a great  addition.  Sealon  it  with  fait  to  your 
palate. 

Portugal  Beef. 

Take  a rump  of  beef,  cut  it  off  the  bone,  cut  it  acrofs,  flour 
it,  fry  the  thin  part  brown  in  butter,  the  thick  end  fluff  with  fuet, 
boiled  chefnuts,  an  anchovy,  an  onion,  and  a little  pepper.  Stew 
it  in  a pan  of  ftrong  broth,  and  when  it  is  tender,  lay  both  the 
fried  and  ftewed  together  in  your  dilh,  'cut  the  fried  in  two  and 
lay  on  each  fide  of  the  flewed,  ftrain  the  gravy  it  was  ffewed  in, 
put  to  it  fome  pickled  gerkins  chopped,  and  boiled  chefnuts, 
thicken  it  with  a piece  of  burnt  butter,  give  it  two  or  three  boils 
up,  feafon  it  with  fait  to  your  palate,  and  pour  it  over  the  beef. 
Garni  da  with  lemon. 

Bo  few  a Rump  of  Beef  or  the  Brifcuit , the  French  'way. 

Take  a rump  of  beef,  put  it  into  a little  pot  that  will  hold  it, 
cover  it  with  water,  put  on  the  cover,  let  it  flew  an  hour  ; but  if 
the  brifcuit,  two  hours.  Skim  it  clean,  then  liaffi  the  meat  with 
a knife  to  let  out  the  gravy,  put  in  a little  beaten  pepper, 
fome  fait,  four  cloves,  with  two  or  three  large  blades  of  mace  beat 
fine,  fix  onions  fliced,  and  half  a pint  of  red  wine  ; cover  it  clofe, 
let  it  flew  an  hour,  then  put  in  two  fpoonfiris  of  capers  or  afierti- 
um-buds  pickled,  or  broom-buds,  chop  them  ; two  fpoonfuls  of 
vinegar,  and  two  of  verjuice , boil  fix  cabbage  lettuces  in  water, 
then  put  them  in  a pot,  put  in  a pint  of  good  gravy',  let  all  flew 
together  for  half  an  hour,  (kirn  all  the  fat  off,  lay  the  meat  in  the* 
dilh,  and  pour  the  reft  over  it,  have  ready  fome  pieces  of  bread  cut 
three  corner  ways,  and  fried  crifp,  flick  them  about  the  meat, 
and  garnifh  them.  When  you  put  in  the  cabbage,  put  with  it  a 
good  piece  of  butter  rolled  in  flour. 

To  few  Reef  Gobbets. 

Get  any  piece  of  beef,  except  the  leg,  cut  it  in  pieces  about 
the  bignefs  of  a pullet’s  egg,  put  them  in  a ftew-pan,  cover  them 
with  water,  let  them  flew,  Ikim  them  clean,  and  when  they  have 
flewed  an  hour,  take  mace,  cloves,  and  whole  pepper  tied  in  a 
muflin  rag  loofe,  fome  celery  cut  fmali,  put  them  into  the  pan 
with  fome  fait,  turnips  and  carrots,  pared  and  cut  in  flices,  a little 
parllcy,  a bundle  of  fwcet-hcr.bs,  and  a large  cruft  of  bread.  You 
may  put  in  an  ounce  of  barley  or  rice,  if  you  like  it.  Cover  it 
clofe,  and  let  it  flew  till  it  is  tender,  take  out  the  herbs,  fpices, 
and  bread,  and  have  ready  fried  a French  roll  cut  in  four.  Dilh 
up  all  together,  and  fend  it  to  tabic. 
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Beef  Royal. 

Take  a firloin  of  beef,  or  a large  rump,  bone  it  and  beat  it  very 
y..£j]  then  lard  it  with  bacon,  feal’on  it  all  over  with  fait,  pepper, 
mace,  cloves,  and  nutmeg,  all  beat  fine,  fome  lemon-peel  cut 
ftnall,  and  fome  fvveet-herbs ; in  the  mean  tune  make  a itrong  broth 
of  the  bones,  take  a piece  of  butter  with  a little  flour,  brown  it, 
put  in  the  beef,  keep  it  turning  olten  till  it  is  brown,  then  drain 
the  broth,  put  all  together  into  a pot,  put  in  a bay-leaf,  a few 
truffles,  and  fome  ox-palates  cut  final  1 ; cover  It  dole,  and  lee  ir. 
flew  till  it  is  tender,  take  out  the  beef,  ikim  oft' all  the  fat,  pour 
in  a pint  of  claret,  fome  fried  oyfters,  an  anchovy,  and  fome 
gerkins  fhred  fmall ; boil  all  together,  put  in  the  beef  to  warm, 
thicken  your  fauce  with  a piece  of  butter  rolled  in  flour,  or  mum- 
room  powder,  or  burnt  butter.  Lay  your  meat  in  the  diffi,  pour 
the  fauce  over  it,  and  fend  it  to  table.  This  may  be  eat  either  Lot 
or  cold. 

A Tongue  and  Udder  forced.  ■ 

First  parboil  your  tongue  and  udder,  blanch,  the  tongue  and 
flick  it  with  cloves  ; as  for  the  udder,  you  muff  carefully  raife  ir, 
and  fill  it  with  force-meat  made  with  veal  : firft  wafli  the  infidc 
with  the  yolk  of-an  egg,  then  put  in  the  force-meat,  tie  the  ends 
clofe  and  fpu  them,  roaft  them  and  bafte  them  with  butter  whc.i 
enough,  have  good  gravy  in  the  difh,  and  fweet  fauce  in  a cup. 

Note,  For  variety  you  may  lard  the  udder. 

To  fricafey  Reads  Tongues. 

Take  neat’s  tongues,  boil  them  tender,  peel  them,  cut  theta 
into  thin  flices,  and  fry  them  in  frefti  butter  ; then  pour  out  the 
butter,  put  in  as  much  gravy  as  you  fhall  want  for  fauce,  a bun- 
dle of  fweet  herbs,  an  onion,  fome  pepper  and  lalt,  and  a blade  or 
two  of  mace  ; fimmer  all  together  half  an  hour,  then  take  out 
your  tongue,  ftrain  the  gravy,  put  it  with  the  tongue  in  the  ftew- 
pan  again,  beat  up  the  yolks  of  two  eggs  with  a glais  of  white  wine, 
a little  grated  nutmeg,  a piece  of  butter  as  big  as  a walnut  rolled 
in  flour,  ftiake  all  together  for  four  or  five  minutes,  difh  it  up, 
and  fend  it  to  table. 

To  force  a Tttngue. 

Boil  it  till  it  is  tender  ; let  it  hand  till  it  is  cold,  then  cut  a hole 
at  the  root  end  of  it,  take  out  fome  of  the  meat,  chop  it  with  as 
much  beef  fuet,  a few  pippins,  fome  pepper  and  fait,  a little  mace 
beat,  fome  nutmeg,  a few  fweet  herbs,  and  the  yolks  of  two  eggs  ; 
chop  it  all  together,  fluff  it,  cover  the  end  with  a veal  caul  of 
buttered  paper, roaft  it,  bafte  it  with  butter,  and  difh  it  up.  Have 
for  fauce  good  gravy,  a little  melted  butter,  the  juice  of  an 
orange  or  lemon,  and  fome  grated  nutmeg ; boil  it  up,  and  pour 
it  into  the  difh. 

To  fe'JJ  Neats  Tongues  whole. 

Take  two  tongues,  let  them  flew  in  water  juft  to  cover  them 
for  two  hours,  then  peel  them,  put  them  in  again  with  a pint  of 
flrong  gravy,  half  a pint  of  white  wine,  a bundle  of  fvveet-herbs, 

a latle 
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a.  little  pepper  and  fait,  fomc  mace,  cloves,  and  whole  pepper  tied 
in  a mufti n rag-,  a fpo.  nfnl  of  capers  chopped,  turnips  and  cariots 
fticed,  and  a piece  of  butter  rolled  in  flour ; let  all  flew  together 
very  foftly  over  a flow  fire  for  two  hours,  then  take  out  thiT fpice 
and  fwcet-lierbs,  and  fend  it  to  table.  You  may  leave  out  the 
turnips  and  carrots,  dr  boil  them  by  thcmfelves,  and  lay  them  in 
a difh,  juft  as  you  like* 

To  fricafcy  Ox  Palates. 

After  boiling  yourpal.ites  very  tender,  (which  yon  muft  do  by 
fetting  them  on  in  cold  water,  and  letting  them  do  foftly)  then 
blanch  them  and  ferape  them  clean  : take  mace,  nutmeg,  doves, 
and  pepper  beat  fine,  rub  them  all  over  with  thofe,  and  with  crumbs 
of  bread  -r  have  ready  fome  butter  in  a ftew-pan,  and  when  it  is 
hot  put  in  the  palates  : fry  them  brown  on  both  fides,  then  pour 
out  the  fat,  and  put  to  them  fome  mutton  or  beef  gravy,  enough 
for  fauce,  an  anchovy,  a little  nutmeg,  a little  piece  of  butter 
rolled  in  flour,  and  the  juice  of  a lemon  : let  it  firnmer  all  toge- 
ther a quarter  of  an  hour,  dilh  it  up,  and  garnilh  with  lemon. 

To  roajl  Ox  Palates. 

Having  boiled  your  palates  tender,  blanch  them,  cut  them  into 
flices  about  two  inches  long,  lard  half  with  bacon,  then  have  ready 
two  or  three-pigeon?  and  two  or  three  chicken-peepers,  draw  them, 
trufs  them,  fill  them  with  force-meat  ; let  half  of  them  be  nicely 
larded,  fpit  them  on  a bird-fpit  : fpit  them  thus : a bird,  a palate,' 
a {age-leaf,  and  a piece  of  bacon.  Take  cocks-combs  and  lamb- 
ftones,  parboiled  and  blanched,  lard  them  with  little  bits  of  ba- 
con, large  oy-fters  parboiled,  and  each  one  larded  with  one  piece 
of  bacon,  put  thefe  on  a Ikewer  with  a little  piece  of  bacon  and  a 
fage-leaf  between  them,  -tie  them  on  a fpit  and  roaft  them,  then 
beat  up  the  yolks  of  three  eggs,  fome  nutmeg,  a little  fait  and 
crumbs  of  bread  : bade  them  with  thefe  all  the  time  they  are  a-roaft- 
£ng,  and  have  ready  two  fweetbreads  each  cut  in  two,  fome  arti- 
choke-bottoms cut  into  four  and  fried,  and  then  rub  the  dilh  with 
fhalots  r lay  the  birds  in  the  middle,  piled  upon  one  another, 
and  lay  the  other  things  all  feparate  by  thcmfelves  round  about  in 
the  difh.  Have  ready  for  faucc  a pint  of  good  gravy,  a quarter 
of  a pint  of  red  wine,  an  anchovy,  the  oyftcr  liquor,  a piece  of 
butter  rolled  in  flour  ; boil  all  thefe  together  and  pour  into  a dilh, 
with  a little  juice  of  lemons  Garnilh  your  dilh  with  lemon. 

To  drefs  a Leg  of  Mutton , A la  Roy  ale. 

Having  taken  oft'  all  the  far,  fltin,  and  (hank-bone,  lard  it 
with  bacon,  feafon  it  with  pepper  and  fait,  and  a round  piece  of 
about  three  or  four  pounds  of  beef  or  leg  of  veal,  lard  it,  have 
ready  fomc  hog’s  lard  boiling,  flour  your  meat,  and  give  it  a colour 
in  the  lard,  then  take  the  meat  out  and  put  it  into  a pot,  with  a 
bundle  of  lwect  herbs,  l'omc  parfley,  an  onion  (luck  with  cloves, 
two  or  three  blades  of  mace,  lomc  whole  pepper,  and  three  quarts 
©f  water  ; cover  it  clofe,  and  let  it  boil  very  foftly  tor  two  hours, 
meanwhile  get  ready  a fweetbread  t*pl:t,  cut  into  four,  aud  broiled, 
a few  truffles  and  morels  ftewed  in  a quarter  of  a pint  of  ftrong 
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&ttvv  a glafs  of  red  wine,  a few  mufflrooms,  two  fpoonfuls  of 
S,  and  fome  afparagus-tops : boil  all  thole  together,  then 
to  the  mutton  in  the"  middle  of  the  dilh,  cut  the  beef  or  veal 
into  dices,  make  a rim  round  your  mutton  with  the  llice^,  an 
pour  the  ragoo  over  it ; when  you  have  taken  the  meat  ou  o 
S,  Ikim  all  the  fat  off  the  gravy , ftrttitt  it,  and  add  as  much  to 
the  other  as  will  fill  the  dilh.  Garnilh  with  lemon* 

A Leg  of  Mutton  A la  Hatitgout. 

Let  it  hang  a fortnight  in  an  airy  place,  then  have  ready  fome 
cloves  of  garlic,  and  Huff  it  all  over,  rub  it  with  pepper  and  ialt ; 
road:  it,  have  ready  fome  good  gravy  and  red  wine  in  t re  u 1, 
and  fend  it  to  table. 


To  roaft  a Leg  of  Mutton  with  Oyfiers , 

Take  a leg  about  two  or  three  days  killed,  Huff  it  all  over  with, 
oyfiers,  and  roaft  it.  Garnifh  with  horfe-radifh. 

To  roaji  a Leg  of  jnutton  with  Cockles. 

Stuff  it  all  over  with  cockles,  and  roaft  it.  Garnifh  with 
horfe-radifh, 

A Shoulder  of  Mutton  in  Epigram. 


Roast  it  almoft  enough,  then  very  carefully  take  off  the  fkin 
about  the  thicknefs  of  a crown-piece,  and  the  fhank-bone  with  it 
at  the  end  ; then  feafon  that  fkin  and  fhank-bone  with  pepper  and 
fait,  a little  lemon-peel  cut  fmall,  and  a few  fweet-herbs  and 
crumbs  of  bread,,  then  lay  this  on  the  gridiron,  and  let  it  be  of 
a fine  brown  ; in  the  mean  time  take  the  reft  of  the  meat  and  cut 
it  like  a hafh  ahout  the  bi'gnefs  of  a fhilling ; fave  the  gravy  and 
put  to  it,  with  a few  fpoonfuls  of  ftrong  gravy,  half  an  onion  cut  fine^ 
a little  nutmeg,  a little  pepper  and  fait,,  a 'little  bundle  of  fweet- 
herbs,  fome  gerkins  cut  very  fmall,  a fevy  mufhrooms,  two  or  three 
truffles  ciit  fmall,  two  fpoonfuls  of  wine,- either  red  or  white, 
and  throw  a little  flour  over  the  meat:  let  all'  thefe  flew  together 
very  foftly  for  five  or  fix  minutes,  but  bS  fure  it  do  not  boil ; 
take  out  the  fweet-herbs,  and  put  the  halh  into  the  dilh,  lay  the 
broiled  upon  it,  and  fend  it  to  table. 

A Ha 1 • rico  of  Muttoni 

Take  a neck  or  loin  of  mutton^  cut  it  into  fix  pieces,  flout  if, 
and  fry  it  brown  on  both  fides  in  the  ftew-pan,  then  pour  out  all 
the  fat ; put  in  fome  turnips  aEd  carrots  cut  like  dice,  two  dozen 
of  chefnuts  blanched,  two  or  three  lettuces  cut  fmall,  fix  little 
round  Unions,  a bundle  of  fweet-herbs,  fome  pepper  and  fait,  and 
two  or  three  blades  of  mace ; cover  it  clofe,  and  let  it  flew  for 
an  hour,  then  take  off  the  fat  and  difli  it  up. 


To  French  a hind  Saddle  of  Mutton . 

It  is  the  two  rumps.  Cut  off  the  rump,  and  carefully  lift  up 
the  fkin  with  a knife  : begin  at  the  broad  end,  but  be  fure  you  do 
not  crack  it  nor  take  it  quite  off : then  take  fome  flices  of  ham  or 
bacon  chopped  fine,  a few  truffles,  fome  young  onions,  fome  par- 
ilcy,  a little  thyme,  fweet-marjoram,  winter-lavoury,  a little  le- 
mon-peel, all  ehopped  fine,  a little  mace,  and  two  or  three  cloves 

U beat 
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heat  fine,  half  a nutmeg,  and  a little  pepper  and  fait;  mix  All’toge* 
ther,  and  throw  over  the  meat  where  you  took  oft' the  fkin,  then  lav 
on  the  Ikin  again,  and  fallen  it  with  two  fine  Ikewcrs  at  each  fide,  and 
roll  it  in  well  buttered  paper.  It  will  take  three  hours  doing  : then 
take  off  the  paper,  balle  the  meat,  ftrew  it  all  over  with  crumbs  of 
bread,  and  when  it  is  of  a fine  brown  take  it  up.  For  fauce  take 
fix  large  Ihalots,  cut  them  very  fine,  put  them  into  a fauce-pan- 
with  two  fpoonfuls  of  vinegar,  and  two  of  white  wine  ; boil  them 
for  a minute  or  two,  pour  it  into  the  difli,  and  garnifti  with  horfe- 
Eadilh, 

Another  French  way,  called  St.  Menchout. 

Take  the  hind  laddie  of  mutton,  take  off  the  ikin,  lard  it  with 
Bacon,  feafon  it  with  pepper,  fait,  mace,  cloves  beat,  and  nut- 
meg, fweet-herbs,  young  onions,  and  parfley,  all  chopped  fine  ; 
'take  a large  oval  or  a large  gravy-pan,  lay  layers  of  bacon,  and 
then  layers  of  beef  all  over  the  bottom,  lay  in  the  mutton,  then 
lay  layers  of  bacon  on  the  mutton,  and  then  a layer  of  beef, 
put  in  a pint  of -wine,  and  as  much  good  gravy  as  will  flew  it,  put 
in  a bay-leaf,  and  two  or  three  Ihalots,  cover  it  clofe,  put  fire  over 
and  under  it,  if  you  have  a clofe  pan,  and  let  it  Hand  liewing  for  two 
hours  ; when  done,  take  it  out,  lire  tv  crumbs  of  bread  all  over 
it,  and  put  it  into  the  oven  to  brown,  llrain  the  gravy  it  was 
flowed  in,  and  boil  it  till  there  is  juft  enough  for  fauce,  lay  the  mut- 
ton into  a difh,  pour  the  fauce  in,  and  ferve-  it  up.  You  mull  brown 
it  before  a fire,  if  you  have  not  an  oven, 

C itlcts  A la  Malntenon.  A very  good  T)i/h.~ 

Cu  r your  cutlets  handibmcly,  beat  them  thin  with  your  cleaver 
jeafon  them  with  pepper  and  fait,  make  a force-meat  with  veal,  beef 
fast,  fpice  and  fweet-herbs,  roll  in  yolks  of  eggs,  roll  force-meat 
round  each  cutlet,  within  two  inches  of  the  top  of  the  bone,  then 
have  as  many  half.  Iheets  of  white  paper  as  cutlets,  roll  each 
cutlet  in  a piece  of  paper,  firft  buttering  tbe  paper  well  on  the 
iniide,  dip  the  cutlets  in  melted  butter  and  then  in  crumbs  of 
bread,  lay  each  cutlet  on  half  a fheet  of  paper  crols  the  middle 
of  it,  leaving  about  an  inch  of  the  bone  out,  then  clofe  the  two 
ends  of  your  paper  as  you  do  a turnover  tart,  and  cut  off  the 
paper  that  is  too  much  ; broil  your  mutton  cutlets  half  an  hour, 
your  veal  cutlets  three  quarters  of  an  hour,  and  then  take  the 
paper  off  and  lay  them  round  in  the  difh,  with  the  bone  outwards. 
Let  your  fauce  be  good  gravy  thickened,  and  ferve  it  up. 

To  make  a Mutton  Hajb. 

Cut  your  mutton  in  little  bits  as  thin  as  you  can,  drew  a little 
flour  over  it,  have  ready  fome  gravy  (enough  for  lauce)  wherein 
fweet-herbs,  onion,  pepper  and  fait,  have  been  boiled ; drain  it, 
put  in  your  meat,  with  a little  piece  of  butter  rolled  in  Hour,  and  a 
little  fait,  n ihalot  cut  fine,  a few  capers  and  gerki ns  chopped  fine, 
and  a blade  of  mace  : to  is  all  together  for  a minute  or  two,  hate 
ready  dome  bread  tuafted  and  cut  into  thin  fippets,  lay  them  round 
die  difh,  and  pour  in  your  haih.  Garniih  your  difh  with  pickles 
and  hori'e-radiih. 

Note, 


$ 
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Note  Some  love  a glafs  of  red  wine,  or  walnut  pickle.  You 
tnav  put  juft  what  you  will  into  a haih.  If  the  fippets  are  toafted 
it  is  better. 

To  drefs  P igs  Petty -toes'. 

Put  your  petty-toes  into  a fauce-pan  with  half  a pint  of  water, 
a blade  of  mace,  a little  whole  pepper,  a bnndle  ot  fweet-herbs, 
and  an  onion.  Let  them  boil  five  minutes,  then  take  out  the  liver, 
lights,  and  heart,  mince  them  very  fine,  grate  a little  nutmeg 
over  them,  and  fliake  a little  flour  on  them ; let  the  feet  do  till 
they  are  tender,  then  take  them  out  and  ftrain  the  liquor,  put 
all  together  with  a little  fait,  and  a piece  of  blitter  as  big  as  a 
walnut,  fliake  the  fauce-pan  often,  let  it  firamei'  five  or  fix  mi- 
nutes, then  cut  fome  toafted  fippits  and  lay  round  the  difh,  lay 
the  mince-meat  and  fauce  in  the  middle,  and  the  petty-toes  fplit 
round  it.  You  may  add  the  juice  of  half  a lemon,  or  a very 
little  vinegar. 

A frond  way  to  rodjl  a Leg  of  Mutton  with  Oyfters'. 

Stuff  a leg  of  mutton  with  mutton-fuet,  fait,  pepper,  nut- 
meg, and  the  yolks  of  eggs  ; then  roaft  it,  flick  it  all  over  with 
cloves,  and  when  it  is  about  half  done,  cut  oft  fome  of  the  under- 
fide  of  the  flefhy  end  in  little  bits,  put  thefe  into  a pipkirf  with  a 
pint  of  oyfters,  liquor  and  all,  a litte  fait  and  mace,  and  half  a 
pint  of  hot  water  :■  flew  them  till  half  the  liquor  is  wafted,  then 
put  in  a piece  of  butter  rolled  in  floflr,  fliake  all  together,  and 
when  the  mutton  is  enough  take  it  up ; pour  this  fauce  over  it, 

■ and  fend  it  to  table* 


To  drefs  a Leg  of  Mutton  to  cat  like  Venifon. 

Take  a hind-quarter  of  mutton,  and  cut  the  leg  in  the  fhape 
of  a haunch  of  venifon,  fave  the  blood  of  the  fheep  and  fteep  it 
in  for  five  or  fix  hours,  then  take  it  out  and  roll  it  in  three  or  four 
Jheets  of  white  paper  well  buttered  on  the  infide,  tie  it  with  a 
packthread,  and  roaft  it,  bailing  it  with  good  beef-dripping  or 
butter.  It  will  take  two  hours  at  a good  fire,  for  your  mutton 
muft  be  fat  and  thick.  About  five  or  fix  minutes  before  you  take 
it  up,  take  off  the  paper,  bafte  it  with  a piece  of  butter,  and  fhakc 
a little  flour  over  it  to  make  it  have  a fine  froth,  and  then  have 
a little  good  drawn  gravy  in  a bafon,  and  fweet-fauce  in  another. 
Don’t  garnifh  with  any  thing. 


To  drefs  Mutton  the  Turkijh  way. 

First  cut  your  meet  into  thin  dices,  then  wafh  it  in  vinegar, 
and  put  it  into  a pot  or  faitce-pan  that  has  a clofe  cover  to  it,  "put 
in  fome  rice,  whole  pepper,  and  three  or  four  whole  onions ; let 
all  thefe  flew  together,  Ikimmingit  frequently  ; when  it  is  enough, 
take  out  the  onions,  and  feafon  it  with  fait  to  your  palate,  lay  the 
mutton  in  the  difh,  and  pour  the  rice  and  liquor  over  it. 

Note,  The  neck  or  leg  are  the  beft  joints  to  drefs  this  way : 
rut  in  to  a leg  four  quarts  of  water,  and  a quarter  of  a pound  of 
rice  ; to  a neck  two  quarts  of  water,  and  two  ounces  of  rice. 
1 o every  pound  of  meat  allow  a quarter  of  an  hour,  being  clofe 

D a.  covered, 
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covered.  If  you  put  in  a blade  or  two  of  mace,  and  a bundle  of 
fweet-herbs,  it  will  be  a great  addition.  When  it  is  juft  enough 
put  in  a piece  of  butter,  and  take  care  the  rice  don’t  burn  to  the 
pot.  In  all  thefe  things  you  fhould  lay  fkewers  at  the  bottom  of 
the  pot  to  lay  your  meat  on,  that  it  may  not  ftick. 

A Shoulder  of  Mutton  ‘with  a Ragoo  of  T urnips. 

Take  a fhoulder  of  mutton,  get  the  blade-bone  taken  out  as 
neat  as  poffible,  and  in  the  place  put  a ragoo,  done  thus : take 
one  or  two  fweetbreads  ■ fome  cocks-combs,  half  an  ounce  of  truffles, 
fome  mufhrooms,  a blade  or  two  of  mace,  a little  pepper  and 
fait  ; ftew  all  thefe  in  a quarter  of  a pint  of  good  gravy,  and 
thicken  it  with  a piece  of  butter  rolled  in  flour,  or  yolks  of  eggs, 
which  you  pleafe  : let  it  be  cold  before  you  put  it  in,  and  fill  up 
the  place  where  you  took  the  bone  out  juft  in  the  form  it  was 
before,  and  few  it  up  tight:  take  a large  deep  ftew-pan,  or  one 
of  the  round  deep  copper  pans  with  two  handles,  lay  at  the  bot- 
tom thin  flices  of  bacon,  then  flices  of  veal,  a bundle  of  parfley, 
thyme  and  fweet-herbs,  fome  whole  pepper,  a blade  or  two  of 
mace,  three  or  four  cloves,  a large  onion,  and  put  in  juft  thin, 
gravy  enough  to  cover  the  meat ; cover  it  clofe,  and  let  it  ftew 
two  hours,  then  take  eight  or  ten  turnips,  pare  them,  and  cut  them 
into  what  ftiape  you  pleafe,  put  them  into  boiling  water,  and  let 
them  be  juft  enough,  throw  them  into  a fieve  to  drain  over  the  hot 
Water  that  they  may  keep  warm,  then  take  up  the  mutton,  drain 
It  from  the  fat,  lay  it  in  a diflr,  and  keep  it  hot  cover’d ; ftrain 
the  gravy  it  Was  ftew’d  in,  and  take  off  all  the  pat,  put  in  a little  fait, 
a glafs  of  red  win.e,  two  fpoonfuls  of  catchup,  and  a piece  of  but- 
ter rolled  in  flour ; boil  together  till  there  is  juft  enough  for 
fauce,  then  put  in  the  turnips,  give  them  a boil  up,  pour  them 
bver  the  meat,  and  fend  it  to  table.  You  my  fry  the  turnips  of  a 
light  brown,  and  tofs  them  up  with  the  fauce  ; but  that  is  ac- 
cording to  your  palate. 

Note.  For  a change  you  may  leave  out  the  turnips,  and  add  a 
bunch  of  celery  cut  and  wailsed  clean,  and  ftew’d  in  a very  little 
water  till  it  is  quite  tender,  and  the  water  almoft  boil’d'  away. 
Pour  the  gravy,  as  before  diredled,  info  it,  and  boil  it  up  till  the 
fauce  is  good  : Or  you  may  leave  both  thefe  out,  and  add  truffles, 
‘ morels,  frefh  and  pickled  mufhrooms,  and  artichoke-bottoms. 

N.  13.  A fhoulder  of  veal  without  the  knuckle,  firft  fry’d,  and 
then  done  juft  as  the  mutton,  eats  very  well.  Don’t  garnifli  your 
mutton,  but  garnifli  your  veal  with  lemon. 

To  fluff  a Leg  or  Shoulder  of  Mutton. 

Take  a little  grated  bread,  fome  beef  fuet,  the  yolks  of  hard 
■ e^gs,  three  anchovies,  a bit  of  onion,  fome  pepper  and  fait,  a 
little  thyme  and  winter  favoury,  twelve  oyllers,  and  fome  nutmeg 
crated  ; mix  all  thefe  together,  fined  them  very  fine,  work  them 
up  With  raw  eggs  like  a palle,  fluff  your  mutton  under  the  fkin 
in  the  thickeft' place,  orwhere  you  pleafe,  and  roaft  it:  for  fauce, 
take  fome  oyfter  liquor,  fome  claret,  one  anchovy,  a little  nut- 
nue  a bit  of  an  onion,  and  a few  ov iters  ; ftew  all  thefe  toge- 
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ther,  then  takeout  your’ onion,  pour  faucc  under  your  mutton, 
and  lend  it  to  table.  Garnilh  with  horfe-radiih. 

Sheeps  Rumps  with  Rice . 

Take  fix  rumps,  put  them  into  a Hew -pan  with  fome  mutton 
gravy,  enough  to  fill  it,  ltew  them  about  half  an  hour,  take  them, 
up  and  let  them  Hand  to  cool,  then  put  into  the  liquor  a quatter 
of  a pound  of  rice,  an  onion  ftuck  with  cloves,  and  a blade  or  two 
of  Mace  ; let  it  boil  till  the  rice  is  as  thick  as  a pudding,  but  take 
care  it  don’t  flick  to  the  bottom,  which  you  mult  do  by  ftirring  it 
often : In  the  mean  time  take  a clean  ftew-pan,  put  a piece  of 
butter  into  it.  Dip  your  rumps  in  the  yolks  or  eggs  beat,  and 
then  in  crumbs  of  bread  with  a little  nutmeg,  lemon-peel,  and,a 
little  thyme  in  it,  fry  them  in  the  butter  of  a fipe  brown,  then 
•take  them  out,  lay  them  in  a difh  to  drain,  pour  out  all  the  fat,  and 
to  Is  in  the  rice  into  that  pan ; ftir  it  all  together  fora  minute  or  two, 
then  lay  the  rice  into  the  difh,  lay  the  rumps  all  round  upon  tire 
rice,  have  ready  four  eggs  boil’d  hard,  cut  them  into  quarters,  lay 
them  round  the  dilh  with  fry’d  parfley  between  them,  and  fend  it 
to  table. 

To  hake  Lamb  and  Rice . 

Take  a neck  and  loin  of  lamb,  half  roafl:  it,  take  it  up,  cut  it 
into  fteaks,  then  take  half  a pound  of  rice,  put  it  into  a quart  of 
good  gravy,  with  two  or  three  blades  of  mace,  and  a little  nut- 
meg. Do  it  over  a ftove  or  flow  fire  till  the  rice  begins  to  be 
thick;  then  take  it  off,  ftir  in  a pound  of  butter,  and ‘when  that 
is  quite  melted  ftir  in  the  yolks  of  fix  eggs,  firft  beat ; then  take 
a difh  and  butter  it  all  over,  take  the  fteaks  and  put  a little  pepper 
and  fait  over  them,  dip  them  in  a little  melted  butter,  lay  them 
into  the  difh,  pour  the  gravy  which  comes  out  of  them  over  them, 
and  then  the  rice,  beat  the  yolks  of  three  eggs  and  pour  all  over, 
fend  it  to  the  oven,  and  bake  it  better  than  half  an  hour. 

Baked  Mutton  Chops. 

Take  a loin  or  neck  of  mutton,  cut  it  into  fteaks,  put  fome 
pepper  and  fait  over  it,  butter  your  difh  and  lay  in  your  fteaks  ; 
rhen'  take  a quart  of  milk,  fix  eggs  beat  up  fine,  and  four  fpoon- 
fuls  of  flour  ; beat  your  flour  and  eggs  in  a little  milk  firft,  and 
then  put  the  reft  to  it,  put  in  a little  beaten  ginger,  and  a little  fait. 
Pour  this  over  the  fteaks,  and  fend  it  to  the  oven.  An  hour  and 
a half  will  bake  it. 

A foreed  Leg  of  Lamb. 

Take  a large  leg  of  lamb,  cut  a long  flit  on  the  back-fide,  but 
take  great  care  you  don’t  deface  the  other  fide  ; then  chop  the 
meat  fmall  with  marrow,  half  a pound  of  beef  fuet,  fome  oyfters, 
an  anchovy  unwafhed,  an  onion,  fome  fweet  herbs,  a little  lemon- 
peel,  and  fome  beaten  mace  and  nutmeg;  beat  all  thefe  together 
in  3 mortar,  fluff  it  up  in  the  lhape  it  was  before,  few  it  up,  and 
rub  it  over  with  the  yolks  of  eggs  beaten,  fpit  it,  flour  it  all  over, 
lay  it  to  the  fire,  and  bafte  it  with  butter.  An  hour  will  roafl: 
it.  You  may  bake  it  if  you  pleafe,  but  then  you  mull  butter 
the  dilh  and  lay  the  butter  over  it : cut  the  loin  into  llsaks, 
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and  a few  fweet-herbs  ; fry  them  in  frefh  Butter  of  a fine  brown, 
then  pour  out  all  the  butter,  put  in  a quarter  of  a pint  of  white 
wine,  fhake  it  about,  and  put  in  half  a pint  of  ftrong  gravy  where- 
in  good  ipice  has  been  boil  d,  a quarter  of  a pint  of  oyftcr-liquor, 
tnulhiooms  and  a fpoonful  of  the  pickle,  a piece  of  butter 
rolled  in  flour,  and  the  yolk  of  an  egg  beat ; dir  all  thefe  toge- 
thei  till  it  is  thick,  then  lay  your  leg  of  lamb  in  the  difh  and  the 
loin  round  it  j pour  the  fauce  over  it,  and  garnifii  with  lemon. 

To  fry  a Loin  of  Lamb. 

Cut  the  loin  into  thin  {leaks,  put  a very  little  pepper  and  fait, 
and  a little  nutmeg  on  them,  and  fry  them  in  frefh  butter  ; when 
enough,  take  out  the  {leaks,  lay  them  in  a difh  before  the  fire  to 
keep  hot,  then  pour  out  the  butter,  fhake  a pint  of  boiling  wa- 
ter, and  put  in  a piece  of  butter  ; fhake  all  together,  give  it  a 
boil  or  two  up,  pour  it  over  the  {leaks,  and  fend  it  to  table. 

Note,  You  may  do  mutton  the  fame  way,  and  add  two  fpoon- 
ful s of  walnut  pickle. 

Another  way  of  frying  a "Neck  or  Loin  of  Lamh. 

Cut  it  into  thin  {leaks,  beat  them  with  a rolling-pin,  fry  them 
in  half  a pint,  of  ale,  feafon  them  with  a little  fait,  and  cover 
them  clofe ; when  enough,  take  them  out  of  the  pan,  lay  them 
in  a plate  before  the  fire  to  keep  hot,  and  pour  all  out  of  the 
pan  into  a .bafon  : then  put  in  half  a pint  of  white  wine,  a few 
capers,  the  yolks  of  two  eggs  beat  with  a little  nutmeg  and  4 
little  fait,  add  to  this  the  liquor  they  were  fry’d  in,  and  keep 
{lirring  it  all  one  way  all  the  time  till  it  is  thick,  then  put  in  the 
Lamb,  keep  {halting  the  pan  for  a minute  or  two,  lay  the  {leaks 
into  the  difn,  pour  the  fauce  over  them,  and  have  fome  parfley  in 
a plate  before  the  fire  a crifping.  Garnifh  your  difh  with  that  an4 
lemon. 

To  make  a Rat? 00  of  Lamb , 

Take  a fore-quarter  of  lamb,  cut  the  knuckle-bone  off,  lard 
it  with  little  thin  bits  of  bacon,  flour  it,  fry  it  of  a fine  brown, 
and  then  put  it  into  an  earthen-pot  or  ftew-pan  ; put  to  it  a quart 
of  broth  or  good  gravy,  a bundle  of  herbs,  a little  mace,  two  or 
three  cloves,  and  a little  whole  pepper  ; cover  it  clofe,  and  let  it 
flew  pretty  faft  for  half  an  hour,  pour  the  liquor  all  out,  (train  it, 
keep  the  lamb  hot  in  the  pot  till  the  fauce  is  ready.  Take  half  a 
pint  of  oyflers,  flour  them,  fry  them  brown,  drain  out  all  the  fat 
clean  that  you  fryed  them  in,  ikim  all  the  fat  oft  the  gravy, 
then  pour  it  into  the  oyflqrs,  put  in  an  anchovy,  and  twro  fpoor.- 
fuls  of  either  red  or  white  wine  ; boil  all  together  till  there  is  juft 
enough  for  fauce,  add  fome  frefh  mu  fir  rooms  (if  you  can  get  them) 
and  fome  pickled  ones,  with  a fpoonful  of  the  pickle,  or  the  juice 
of  half  a lemon.  Lay  your  lamb  in  the  difh,  and  pour  the  lauce 
over  it.  Garnifii  with  lemon. 

1 

To  few  a Lamb's  or  Calf 's  Hear/. 

First  wafh  it,  and  pick  it  very  clean,  lay  it  in  water  for  an  hour, 

ith  a {harp  penknife  carefully  take 
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out  the  bones  and  the  tongue,  but  be  careful  you  don’t  break  the 
meat  then  take  out  the  two  eyes,  and  take  two  pounds  of  veal  and 
two  pounds  of  beef  fuet,  a very  little  thyme,  a good  _ piece  of  le- 
mon-peel minced,  a nutmeg  grated,  and  two  anchovies  , chop  all 
very  well  together,  grate  two  Hale  rolls,  and  mix  all  togethei  with 
the  yolks  of" four  eggs  : lave  enough  of  this  meat  to  make  about 
twenty  balls,  take  half  a pint  of  frelh  mulhrooms  -clean  peel  d and 
wafh’d,  the  yolks  of  fix  eggs  chopp’d,  half  a pint  of  oyfters 
clean  wafh’d,  or  pickled  cockles  ; mix  all  thefe  together,  but  firtl 
fiew  your  filters,  and  put  to  it  two  quarts  of  gravy,  with  a blade 
or  two  of  mace.  It  will  be  proper  to  tic  the  .head  with  a pack- 
thread, cover  it  dole,  and  let  it  ftew  two  hours:  in  the  mean  time 
•beat  up  the  brains  with  fome  lemon-peel  cut  fine,  a little  parfley 
chopped,  half  a nutmeg  grated,  and  the  yolk  ol  an  egg;  have 
•fome  dripping  boiling,  fry  half  the  brains  in  little  ca^es,  and  fry 
the  Balls,  keep  them  both  hot  by  the  fire  ; take  half  an  ounce  of 
truffles  and  morels,  then  ftrain  the  gravy  the  head  was  ftew  d in, 
put  the  truffles  and  morels  to  it  with  the  liquor,  and  a few  mufh- 
•rooms ; boil  all  together,  then  put  in  the  reft  of  the  brains  that 
are  not  fry’d,  ftfcw  them  together  for  a minute  or  two,  pour 
-it  over  the  head,  and  lay  the  fry’d  brains  and  balls  round  it  j 
Garnifh  with  lemon-.  You  may  fry  about  twelve  oyfters,. 

To  drefs  Veal  a la  B outgo  fc. 

Cut  pretty  thick  flices  of  veal,  lard  them  with  bacon,  and 
feafon  them  with  pepper,  fait,  beaten  mace,  cloves,  nutmeg,  and 
chopp’d  parftey,  then  take  the  ftew-pan  and  cover  the  bottom 
with  flices  of  fat  bacon,  lay  the  veal  upon  them,  cover  it,  and 
fet  it  over  a very  flow  fire  for  eight  or  ten  minutes,  juft  to  be  hot 
-and  no  more,  then  brifk  up  your  fire  and  brown  your  veal  on  both 
fides,  then  fhake  fome  flour  over  it  and  brow'n  it ; pour  in  a quart 
of  good  broth  or  gravy,  cover  it  clofe,  and  let  it  ftew  gently  till 
it  is'enough  : when  enough,  take  out  the  flices  of  bacon,  and 
•Ikim  all  the  fat  off  clean,  and  beat  up  the  yolks  of  three  eggs 
with  fome  of  the  gravy  ; mix  alt  together,  and  keep,  it  ftirring 
-one  way  till  it  is  fmooth  and  thick,  then  take  it  up,  lay  your  meat 
in  the  difh,  and  pour  the  fauce  over  it.  Garnifh  with  lernon. 

A dif gulfed  Leg  of  V ~al  and  Bacon. 

Lard  your  veal  all  over  with  flips  of  bacon  and  a little  lemon- 
peel,  and  boil  it  with  a piece  of  bacon  ; when  enough,  take  it  up, 
cut  the  bacon  into  flices,  and  have  ready  fome  dry’d  fage  and 
pepper  rubb’d  fine,  rub  over  the  bacon,  lay  the  veal  in  the  difh 
and  the  bacon  round  it,  ftrevv  it  all  over  with  fry’d  parfley,  and 
have  green  fauce  in  cups,  made  thus  : take -two  handfuls  of  for  ■ 
rel,  pound  it  in  a mortar  and  fqueeze  out  the  juice,  put  it  into  a 
fauce-pan  with  fome  melted  butter,  a little  fugar,  and  the  juice 
of  lemon.  Or  you  may  make  it  thus  : Beat  two  handfuls  of  for- 
rel  in  a mortar  with  two  pippins  quarter’d,  fqueeze  the  juice  out 
vv-:th  the  juice  of  a lemon  or  vjnegar,  and  fweetep  it  with  fugar. 
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A Pillavs  of  Peal. 

Take  a neck  or  bread  of  veal,  half  road  it,  then  cut  it  into 
fix  pieces,  fcal'on  it  with  pepper,  fait  and  nutmeg:  Take  a pound 
of  rice,  put  to  it  a quart  of  broth,  fome  mace,  and  a little  fait, 
do  it  over  a dove  or  very  flow  fire  till  it  is  thick,  but  butter  the 
bottom  of  the  difh  or  pan  you  do  it  in  ; beat  up  the  yolks  of  fix 
eggs  and  dir  into,  it,  then  take  a little  round  deep  difh,  butter  it, 
lay  fome  of  the  rice  at  the  bottom,  then  lay  the  veal  en  a round 
heap,  and  cover  it  all  over  \vith  the  rice,  wafh  it  over  with  the 
yolks  of  eggs,  and  bake  it  an  hour  and  a half,  then  open  the 
top  and  pour  in  a pint  of  rich  gravy.  Garnifh  with  Seville  orange 
cut  in  quarters,  and  fend  it  to  table  hot. 

Bombarded  Peal. 

You  mud  get  a fillet  of  veal,  cut  out  of  it  five  lean  pieces  as 
thick  as  your  hand,  round  them  up  a little,  then  lard  them  very 
thick  on  the  round  fide  with  little  narrow  thin  pieces  of  bacon, 
and  lard  five  fheeps  tongues  (being  fird  boiled  and  blanched)  lard 
them  here  and  there  with  very  little  bits  of  lemon-peel,  and  make 
a well-fcafon’d  force-meat  of  veal,  bacon,  hant,  beef-fuet,  and 
an  anchovy  beat  well ; make  another  tender  force-meat  cf  veal, 
beef-fuet,  mufhrooms,  fpinach,  pardey,  thyme,  fweet  marjoram, 
winter  favoury,  and  green  onions.  Seafon  with  pepper,  fait  and 
mace;  beat  it  well,  make  around  ball  of  the  other  force-meat 
and  duff  in  th?  middle  of  this,  roll  it  up  in  a veal  caul,  and  bake 
it ; what  is  left,  tie  up  like  a Eolognia  faufage  and  boil  it,  but  fird 
rub  the  caul  with  the  yolk  of  an  egg  ; put  the  larded  veal  into  a 
dewr-pan  with  fome  good  gravy,  and  when  it  is  enough  fkim  off  all 
the  fat,  put  in  fome  truffles  and  morels,  and  fome  mufhrooms. 
Your  force-meat  being  baked  enough,  lay  it  in  the  middle,  the 
veal  round  it,  and  the  tongues  fry’d  and  laid  between,  the  boil’d 
cut  into  dices  and  fry’d,  and  throw  all  over.  Pour  on  them  the 
fauce.  You  may  add  artichoke  bottoms,  fweetbreads,  and  cocks- 
combs, if  you  pleafe.  Garnifh  with  lemon. 

Peal  Rolls. 

Take  ten  or  twelve  little  thin  dices  of  veal,  lay  on  them  fome 
force-meat  according  to  your  fancy,  roll  them  up,  and  tie  them 
juft  acrofs  the  middle  with  coarfe  thread,  put  them  on  a bird  fpit, 
rub  them  over  with  the  yolks  of  eggs,  dour  them,  and  bade  them 
with  butter.  Half  an  hour  will  do  them.  Lay  them  into  a 
difh,  and  have  ready  fome  good  gravy,  with  a few  truffles  and 
morels,  and  fome  mufhrooms.  Garnifh  with  lemon. 

Olives  of  Peal,  the  French  vs  ay. 

Take  two  pounds  of  veal,  fome  marrow,  twro  anchovies,  the 
yolks  of  two  hard  eggs,  a few  mufhrooms,  and  fome  orders,  a 
little  thyme,  .marjoram,  pardey,  fpinach,  lemon-peel,  fait, 
pepper,  nutmeg  and  mace,  finely  beaten  ; take  your  veal  caul, 
lay  a layer  of  bacon  and  a layer  of  the  ingredients,  and  a layer 
of  bacon  and  a layer  of  the  ingredients,  roll  it  in  the  veal  caul, 
and  cither  road  it  or  bake  it.  An  hour  will  do  either.  When 
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-n0U«rh,  cut  it  into  dices, . lay  it  into  your  difh,'  and  pour  good 
gravy  over  it.  Garnifh  with  lemon. 

Scotch  Collops  a la  Francois. 

Take  a leg  of  veal,  cut  it  very  thin,  lard  it  with  bacon, _ then 
take  half  a pint  of  ale  boiling  and  pour  over  it  till  the  blood  is  out, 
and  then  pour  the  ale  into  a bafon  ; take  a tew  fweet  herbs  chopped 
fmall,  drew  them  over  the  veal  and  fry  it  in  butter,  flour  it  a little 
till  enough,  then  put  it  into  a difh  and  pour  the  butter  away,  toad 
little  thin  pieces  of  bacon  and  lay  round,  pour  the  ale  into  the  dew 
pan  with  two  anchovies  and  a glafs  of  white  wine,  then  beat  up 
the  yolks  of  two  eggs  and  dir  in  with  a little  nutmeg,  iome  pep- 
per, and  a piece  of  butter,  (hake  all  together  till  thick,  and  then 
pour  it  into  the  difh.  Garnifh  with  lemon. 

T o snake  a f (ivory  Dijb  of  Veal. 

Cut  large  collops  out  of  a leg  of  veal,  fpread  them  abioad  on  a 
drefler,  hack  them  with  the  back  of  a knife,  and  dip  them  in  the 
yolks  of  eggs  ; feafon  them  with  cloves,  mace,  nutmeg  and  pep- 
per, beat  fine  ; make  force-meat  with  fomc  of  your  veal,^  beei- 
fuet,  cyders  chopped,  fweet  herbs  fhred  fine,  and  the  aforefaid 
fpice,  drew  all  thefe  over  the  collops,  roll  and  tie  them  up,  put 
them  on  fkewers,  tie  them  to  a fpit  and  road  them  ; to  the  red  of 
your  force  meat  add  a raw  egg  or  two,  roll  them  in  balls  and  fry 
them,  put  them  in  your  difh  with  your  meat  when  roaded,  and 
make  the  fauce  with  drong  broth,  an  anchovy,  a fhalot,  a little 
white  wine,  and  fome  fpice.  Let  it  dew,  and  thicken  it  with  a 
piece  of  butter  rolled  in  flour,  pour  the  fauce  into  the  difh,  lay  the 
meat  in,  and  garnifh  with  lemon. 

Scotch  Collops  Larded. 

Prepare  a fillet  of  veal,  cut  it  into  thin  flices,  cut  off  the 
Ikin  and  fat,  lard  them  with  bacon,  fry  them  brown,  then  take 
them  out  and  lay  them  in  a difh,  pour  out  all  the  butter,  take  a 
quarter  of  a pound  of  butter  and  melt  it  in  the  pan,  then  drew  in 
a handfyl  of  flour ; dir  it  till  it  is  brown,  and  pour  in  three  pints 
of  good  gravy,  a bundle  of  fweet  herbs,  and  an  onion,  which 
you  mud  take  out  foon  ; let  it  boil  a little,  then  put  in  the  collops, 
let  them  dew  half  a quarter  of  an  hour,  put  in  fome  force-meat 
balls  fryed,  the  yolks  of  two  eggs,  a piece  of  butter,  and  a few 
pickled  mufhrooms  ; Air  all  together  for  a minute  or  two  till  it  is 
thick  ; and  then  difh  it  up.  Garnifh  with  lemon. 

To  do  than  White. 

After  you  have  cut  your  veal  in  thin  flices,  lard  it  with  bacon  ; 
feafon  it  with  cloves,  mace,  nutmeg,  pepper  and  fait,  fome  grated 
bread,  and  fweet  herbs.  Stew  the  knuckle  in  as  little  liquor  as 
you  can,  a bunch  of  fweet  herbs,  fome  whole  pepper,  a blade  of 
mace,  and  four  cloves ; then  take  a pint  of  the  broth,  dew  the 
cutlets  in  it,  and  add  to  it  a quarter  of  a pint  of  white  wine,  fomc 
mufhrooms,  a piece  of  butter  rolled  in  flour,  and  the  yolks  of  two 
eggs,  dir  all  together  till  it  is  thick,  and  then  difli  it  up.  Garnifh 
with  lemon. 
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Veal  Blanquets. 

Roast  apiece  of  veal,  cut  off  the  flein  and  ncrvotis  parts,  cut 
It  into  little  thin  bits,  put  fome  butter  into  a ftew-pan  over  the 
fire  with  fome  chopped  onions,  fry  them  a little,  then  add  a duff 
of  flour,  flir  it  together  and  put  in  fome  good  broth,  or  gravy, 
and  a bundle  of  fwcet  herbs  ; feafon  it  with  fpicc,  make  it  of  a 
good  tafle,  and  then  put  in  your  veal,  the  yolks  of  two,  eggs  beat 
tip  with  cream  and  grated  nutmeg,  fome  chopped  parfley,  a (lialot, 
fome  lemon  peel  grated,  and  a little  juice  of  lemon.  Keep  it 
Airring  one  way  ; when  enough,  difh  it  up. 

A Shoulder  of  Veal  a la  Piemontoifc. 

Take  a Ihoulder  of  veal,  cut  off  the  fltin  that  it  may  hang  at 
one  end,  then  lard  the  meat  with  bacon  and  ham,  and  feafon  it 
with  pepper,  fait,  mace,  fweet  herbs,  parfley  and  lemon-peel ; 
cover  it  again  with  the  flein,  flew  it  with  gravy,  and  when  it  is 
juft  tender  take  it  up  ; then  take  forrcl,  fome  lettuce  chopped 
final  1,  and  flew  them  in  fome  butter  with  parfley,  onions,  and 
mulhrooms  : the' herbs  being  tender,  put  to  them  fome  of  the  li- 
.quor,  fome  fweetbreads,  and  fome  bits  of  ham.  Let  all  flew  to- 
gether a little  while, -then lift  up  the  (kin,  lay  the  flowed  herbs 
over  and  under,  cover  it  with  the  flein  again,  wet  it  with  melted 
butter,  ftrew  it  over  with  crumbs  of  bread,  and  fend  it  to  the 
oven  to  brown  ; ferve  it  hot,  with  fome  good  gravy  in  the  di(h. 
The  French  ftrew  it  over  with  parmefan  before  it  goes  to  the  oven. 

A Calf's  Head  Surprife . 

You  muft  bone  it,  but  not  fplit  it,  cleanfe  it  well,  fill  it  with 
a ragoo. (in  the  form  it  was  before)  made  thus  : take  two  fweet- 
breads, each  fweetbread  being  cut  into  eight  pieces,  an  ox’s  pa- 
late boiled  tender,  and  cut  into  little  pieces,  fome  eocks-combs, 
half  an  ounce  of  truffles  and  morels,  fome  muftirooms,  fome  arti- 
choke bottoms  and  afparagus  tops ; flew  all  thefe  in  half  a pint  of 
good  gravy,  feafon  it  with  two  or  three  blades  of  mace,  four 
cloves,  half  a nutmeg,  a very  little  pepper,  and  fome  fait,  pound 
all  thefe  together,,  and  put  them  into  the  ragoo  : when  it  has  flow- 
ed about  half  an  hour,  take  the  yolks  of  three  eggs  beat  up  with 
two  fpoonfuls  of  cream  and  two  of  white  wine,  put  it  to  the  ragoo, 
keep  it  flirting  one  way  for  fear  of  turning,  and  flir  in  a piece  of 
butter  rolled  in  flour  ; when  it  is  very. thick  and  fmooth  fill  the 
head,  make  a force-meat  with  half  a pound  of  veal,  half  a pound 
of  beef  fuet,  as  much  crumbs  of  bread,  a few  fweet  herbs,  a little 
•lemon-peel,  and  fome  pepper,  fait,  and  mace,  all  beat  fine  toge- 
ther in  a marble  mortar ; mix  it  up  with  two  eggs,  make  a few 
balls  (about  twenty)  put  them  into  the  ragoo  in  the  head,  then 
fallen  the  head  with  fine  wooden  Ikewers,  lay  the  force-meat  over 
the  head,  do  it  over  with  the  yolks  of  two  eggs,  and  feud  it 
to  the  oven  to  .bake.  It  will  take  about  two  hours  baking.  You 
muft  lay  pieces  of  butter  all  over  the  head,  and  then  flour  it. 
when  it  is  baked  enough  lay  it  in  your  difh,  and  have  a pint  of 
good  fryed  gravy.  If  there  is  any  gravy  in  the  difli  the  head  was 

baked 
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hiked  in,  put  it  to  ths  other  gravy,  and  boil  it  up  ; pour  it  into 
your  dilb,  and  garnilh  with  lemon.  You  may  throw  fume  muffl- 

j-ooms  over  the  head. 

Sweetbreads  of  Jreal  a la  Daupbinc. 

Take  thelargeft  fwcetbreads  you  can  get,  open  them  in  fucha 
manner  as  you  can  fluff  in  force-meat,  three  will  make  a fine  difli ; 
make  your  force-meat  with  a large  fowl  or  young  cock,  ikm  it, 
and  pick  off  all  the  flefh,  take  half  a pound  of  fat  and  lean  bacon, 
cut  thefe  very  fine  and  beat  them  in  a mortar  ; feafon  it  with  an 
anchovy,  fomc  nutmeg,  a little  lemon-peel,  a very  little  thyme 
and  fome  parley  : Mix  thefe  up  with  the  yolk  or  an  egg,  fill  your 
fweetbreads  and  fallen  them  with  fine  wooden  fkewers  ; take  the 
flew-pan,  lay  layers  of  bacon  at  the  bottom  of  the  pan,  feafon 
them  with  pepper,  fait,  mace,  cloves,  fweet  herbs,  and  a large 
onion  fltCed,  upon  that  lay  thin  dices  of  veal,  and  then  lay  on 
your  fweetbreads ; cover  it  clofe,  let  it  Hand  eight  or  ten  minutes 
over  a flow  fire,  and  then  pour  in  a quart  of  boding  water  or  broth ; 
cover  it  clofe,  and  let  it  flew  two  hours  very  foftly,  then  take  out 
the  fweetbreads,  keep  them  hot,  flrain  the  gravy,  ikim  all  the  fat 
off,  boil  it  up  till  there  is  about  half  a pint,  put  in  the  fweetbreads 
and  give  thein  two  or  three  minutes  flew  in  the  gravy,  then  lay 
them  in  the  cliff,  and  pour  the  gravy  over  them.  Garniff  with 
Je'mon. 

Another  way  to  drefs  Sweetbreads. 

Don’t  put  any  water  or  gravy  into  the  flew-pan,  but  put  the 
fame  veal  and  bacon  over  the  fweetbreads,  and  feafon  as  under  di- 
rected ; cover  them  clofe,  put  fire  over  as  well  as  under,  and  when 
they  are  enough,  take  out  the  fweetbreads,  put  in  a ladleful  of 
gravy,  boil  it  and  flrain  it,  fkim  off  all  the  fat,  let  it  boil  till  it 
Jellies,  and  then  put  in  the  fweetbreads  to  glaze  ; 1 lay  effence  of 
ham  in  the  diff,  and  lay  the  fweetbreads  upon  it ; or  make  a very- 
rich  gravy  with  muffrooms,  truffles  and  morels,  a glafs  of  white 
wine,  and  two  fpoonfuls  of  catchup.  Garnilh  with  cocks -combs 
"forced  and  flewed  in  the  gravy. 

Note,  you  may  add  to  the  firfl  truffles,  morels,  muflirooms, 
cocks-combs,  palates,,  artichoke  bottoms,  two  fpoonfuls  of  white 
wine,  two  of  catchup,  or  juft  as  you  pleafe. 

N.  B.  There  are  many  ways  of  dreifmg  fweetbreads  i you  may 
Jard  them  with  thin  flips  of  bacon,  and  roaft  them  with  what  fauce 
you  pleafe  ; or  you  may  marinate  them,  cut  them  into  thin  Dices, 
flour  them  and  fry  them.  Serve  them  up  with  fried  parfley,  and 
either  butter  or  gravy.  Garnifti  with  lemon. 

Calf’s  Cbitterlins  or  Andouilhs. 

Take  fome  of  the  largeft  calf’s  guts,  cleanfe  them,  cut  them  in 
pieces  proportionable  to  the  length  of  the  puddings  you  defign  to 
make,  and  tie  one  end  of  thefe  pieces  ; then  take  fomc  bacon, 
with  a calf ’s  udder  and  chaldron  blanched,  and  cut  into  dice  or 
fiices,  put  them  into  a flew-pan,  and  feafon  with  fine  fpice  pounded, 
a bay -leaf,  fome  fait,  pepper  and  fhalot  cut  fmall,  and  about  half 
?,  pint  of  cream  j to fs  it  up,  take  off  tl>e  pan  and  thicken  your 
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mixture  with  four  or  five  yolks  of  eggs  and  fome  crumbs  of  bread, 
then  fill  up  your  chitterlins  with  the  Huffing,  keep  it  warm,  tic 
the  other  ends  with  packthread,  blanche  and  boil  them  like  hog’s 
chitterlins,  let  them  grow  cold  in  their  own  liquor  before  you 
iirve  them  up  ; boil  them  over  a moderate  fire,  and  ferve  them 
up  pretty  hot.  Thef'e  fort  of  andouilles,  or  puddings,  muft  be 
made  in  fummer,  when  hogs  are  feldom  killed. 

To  drefs  Calf's  Chitterlins  ctcrioujly. 

Cut  a calf’s  nut  in  flices  of  its  length,  and  the  thicknefs  of  a 
finger,  together  with  fome  ham,  bacon,  and  the  white  of 
chickens,  cut  after  the  fame  manner  j put  the  whole  into  a Hew- 
pan,  feafoned  with  fait,  pepper,  fweet  herbs  and  fpice,  then  take 
the  guts  cleanfed,  cut  and  divide  them  in  parcels,  and  fill  them 
with  your  flices  ; then  lay  in  the  bottom  of  a kettle  or  pan  fome 
flices  of  bacon  and  veal,  feafon  them  with  fome  pepper,  fait,  a bay 
leaf  and  an  onion,  and  lay  fome  bacon  and  veal  over  them  ; then 
put  in  a pint  of  white  wine,  and  let  it  Hew  foftly,  clofe  covered, 
with  fire  over  and  under  it,  if  the  pot  or  pan  will  allow  of  it; 
then  broil  the  puddings  on  a fheet  of  white  paper  well  buttered  on 
the  infide. 

To  drefs  a Ham  a la  Braife. 

Clear  the  knuckle,  take  off  the  fwerd,  and  lay  it  in  water  to 
frefhen  ; then  tie  it  about  with  a firing,  take  flices  of  bacon  and 
beef,  beat  and  feafon  them  well  with  fpice  and  fweet  herbs ; then 
lay  them  in  the  bottom  of  a kettle  with  onions,  parfnips,  and  car- 
rots fliced,  with  fome  cives  and  parfley  : lay  in  your  ham  the  fat 
fide  uppermofl,  and  cover  it  with  flices  of  beef,  and  over  that 
flices  of  bacon,  then  lay  on  fome  fliced  roots  and  herbs,  the  fame 
as  under  it : cover  it  clofe,  and  flop  it  clofe  with  pafte,  put  fire 
both  under  it  and  over  it,  and  let  it  flew  with  a very  flow  fire 
twelve  hours  ; put  it  in  a pan,  drudge  it  well  with  grated  bread, 
and  brown  it  with  a hot  iron ; then  ferve  it  up  on  a clean  napkin, 
garnifhed  with  raw  parfley. 

Note,  If  you  eat  it  hot,  make  a ragoo  thus : take  a veal  fweet- 
bread,  fome  livers  of  fowls,  cocks-combs,  mufhrooms,  and 
truffles  ; tofs  them  up  in  a pint  of  good  gravy,  feafoned  with 
fpice  as  you  like,  thicken  it  with  a piece  of  butter  rolled  in  flour, 
and  a glafs  of  red  wine  ; then  brown  your  ham  as  above,  and  let 
it  Hand  a quarter  of  an  hour  to  drain  the  fat  out ; take  the  liquor 
it  was  fiewed  in,  Hrain  it,  Heim  all  the  fat  ofl',  put  it  to  the  gravy 
and  boil  it  up.  It  will  do  as  well  as  the  efience  of  ham.  Some- 
times you  may  ferve  it  up  with  a ragoo  of  Craw-fiflt,  and  fometimes 
with  Carp  fauce. 

To  roajl  a Ham  or  Gammon. 

Take  off  the  fwerd,  or  what  we  call  the  fkin,  or  Rind,  and 
lay  it  in  luke-warm  water  for  two' or  three  hours  ; then  lay  it  in  a 
pan,  pour  upon  it  a quart  of  canary,  and  let  it  deep  in  it  for  ten  or 
twelve  hours.  When  you  have  fpitted  it,  put  fome  (beets  of  white 
paperoverthefatfi.de,  pour  the  canary  it  was  foaked  in,  into  the 
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dripping-pan,  and  bade  it  with  it  all  the  time  it  is  roafting  ; when,' 
it  is  roafted  enough  pull  off  the  paper  and  drudge  it  well  with 
crumbed  bread  find  parfley  Hired  fine  ; make  the  lire  brilk,  and 
brown  it  well.  If  you  eat  it  hot  garnilh  it  with  rafpings  of  bread  ; 
if  cold,  ferve  il  on  a clean  napkin,  and  garnilh  it  with  green  par- 
ley for  a fecohd  courfe. 

To  Jhiff  a Chine  of  Pork. 

Make  a fluffing  of  the  fat  leaf  of  pork,  parfley,  thyme,  fage,  > 
eggs,  crumbs  of  bread,  feafon  it  with  pepper,  lalt,  fhalot,  and. 
nutmeg,  fluff  it  thick  ; then  roafl  it  gently,  and  when  it  is  about 
a quarter  roailed,  cut  the  fltm  in  flips,  and  make  your  fauce  with 
apples,  lemon-peel,  two  or  three  cloves,  and  a blade  of  mace  ; 
fweeten  it  with  lugar,  put  fome  butter  in  it,  and  have  milliard  in  a 
«iip. 

Various  ways  of  drejjtng  a P ig. 

First  fkin  your  pig  up  to  the  ears  whole,  .then  make  a good 
plumb-pudding  batter,  with  good  beef  fat,  fruit,  eggs,  milk,  and 
flour,  fill  the  fkin,  and  few  it  up,  it  will  look  like  a pig  ; but 
you  muff  bake  it,  flour  it  very  well,  and  rub  it  all  over  with  but- 
ter, and  when  it  is  near  enough  draw  it  to.  the  oven’s  mouth,  rub 
it  dry,  and  put  it  in  again  for  a few  minutes  ; lay  it  in  the  dilh, 
and  let  the  fauce  be  fmall  gravy,  and  butter  in  the  dilh  : cut  the 

other  part  of  the  pig  into  four  quarters,  roafl  them  as  you  do  lamb, 
throw  mint  and  parfley  on  it  as  it  roafts  ; then  lay  them  on  water- 
creffes,  and  have  mint-fauce  in  a bafon.  Any  one  of  thefe  quar- 
ters will  make  a pretty  lide-dilli : or  take  one  quarter  and  roafl,  cut 
the  other  into  fteaks,  and  fry  them  fine  and  brown.  Have  fteived 
fpinach  in  the  dilh,  and  lay  the  roafl  upon  it,  and  the  fiyed  in  the 
middle.  Garnilh  with  hard  eggs,  and  Seville  oranges  cut  into 
quarters,  and  have  fome  butter  in  a cup  : or  for  change,  you  may 
have  good  gravy  in  the  dilh  and  garnilh  with  fry’d  parfley  and 
lemon;  or  you  may  make  a ragoo  of  fweetbreads,  artichoke  bot- 
toms, truffles,  morels,  and  good  gravy,  and  pour  over  them.- 
Garnilh  with  lemon.  Either  of  thefe  will  do  for  a top  dilh  of  a 
firft  courfe,  or  bottom  dilhes  of  a fecond  courfe.  You  may  frica- 
fey  it  white  for  a fecond  courfe  at  top,  or  a fide- dilh. 

You  may  take  a pig,  fkin  him,  and  fill  him  with  force-meat 
made  thus : take  two  pounds  of  young  pork,  fat  and  all,  two 
pounds  of  veal  the  fame,  fome  fage,  thyme,  parfley,  a little  le- 
mon-peel, pepper,  fait,  mace,  cloves,  and  a nutmeg ; mix  them 
and  beat  them  fine  in  a mortar,  then  fill  the  pig  and  few  it  up. 
You  may  either  roafl  or  bake  it.  Have  nothing  but  good  gravy 
in  the  dilh.  Or  you  may  cut  it  into  flices,  and  lay  the  head  in 
thb  middle.  Save  the  head  whole  with  the  fkin  on,  and  roaff  it 
by  itfelf;  when  ’tis  enough  cut  it  in  two,  and  lay  in  your  dilh  : 
have  ready  fome  good  gravy  and  dried  fage  rubbed  in  it,  thicken  it 
with  a piece  of  butter  rolled  in  flour,  take  out  the  brains,  beat 
them  up  with  the  gravy,  and  pour  them  into  the  dilh.  You  may 
add  a hard  egg  chopped,  and  put  into  the  fauce. 
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Note,  You  may  make  a very  good  pic  of  it,  as  you  may  fee  m 
the  cliredtmns  for  pies,  which  you  may  either  make  a bottom  or 
lide-diiK 

You  mu  ft  obferve  in  your  white  fricafey  that  you  take  off  the 
fat ; or  you  may  make  a very  good  di(h  thus  : Take  a quarter  of 
pig  fkinned,  cut  it  into  chops,  feafon  them  with  fpice,  and  wafri 
them  with  the  yolks  of  eggs,  butter  the  bottom  of  a dilh,  lay 
thelc  ftcaks  on  the  difh,  and  upon  every  ftcak  lay  fome  force- 
meat the  thicknefs  of  a half  crown,  made  thus  : Take  half  a 
pound  of  veal,  and  of  fat  pork  the  fame  quantity,  chop  them  very 
well  together,  and  beat  them  in  a mortar  fine  ; add  fome  fweet- 
heibs  and  fage,  a little  lemon-peel,  nutmeg,  pepper  and  fait,  and 
a little  beaten  mace ; upon  this  lay  a layer  of  bacon,  or  ham,  and 
then  a bay-leaf ; take  a little  fine  fkewer  and  flick  juft  in  about 
two  inches  long,  to  hold  them  together,  then  pour  a little  melted 
bui  ter  over,  them,  and  lend  them  to  the  oven  to  bake  ; when  they 
are  enough  lay  them  in  your  difh,  ar.d  pour  good  gravy  over  them, 
with  mufhrooms,  and  garnilh  with  leriion. 

A Pig  In  Jelly. 

Cut  it  into  quarters,  and  lay  it  in  your  ftew-pan,  put  in  one 
calf ’s  foot  and  the  pig’s  feet,  a pint  of  Rlienilh  wine,  the  juice 
of  four  lemons,  and  one  quart  of  water,  three  or  four  blades  of 
macc,  two  or  three  cloves,  fome  fait,  and  a very  little  piece  of 
lemon-peel ; ftove  it,  or  do  it  over  a flow  fire  two  hours  : then 
take  it  up,  lay  the  pig  into  the  dilh  you  intended  it  for,  then 
ftrain  the  liquor,  and  when  the  jelly  is  cold,  fkim  off  the  fat,  and 
leave  the  fettling  at  bottom.  Warm  the  jelly  again,  and  pour 
over  the  pig  ; and  then  ferve  it  up  cold  in  the  jelly. 

To  clrefs  a Pig  the  French  vay. 

Spit  your  pig,  lay  it  down  to  the  fire,  let  it  road  till  it  is 
thoroughly  warm,  then  cut  it  off  the  fpit,  and  divide  it  in  twenty 
pieces.  Set  them  to  flew  in  half  a pint  of  white  wine,  and  a 
pint  of  ftrong  broth,  feafon’d  with  grated  nutmeg,  pepper,  two 
onions  cut  final!,  and  fome 'flapp'd  thyme.  Let  it  flew  an  hour, 
then  put  to  it  half  a pint  of  ftrong  gravy,  a piece  of  butter  roll’d 
in  flour,  fome  anchovies,  a fpoonful  of  vinegar,  or  mulhroom- 
pickle  : When  it  is  enough,  lay  it  in  your  dilh,  and  pour  the 
gravy  over  it ; then  garnilh  it  with  orange  and  lemon. 

To  clrefs  a Pig  an  Pere-cfouillet. 

Cut  off  the  head,  and  divide  it  into  quarters,  lard  them 
with  bacon,  feafon  them  well  with  mace,  cloves,  pepper,  nut- 
meg and  fait.  Lay  a layer  of  fat  bacon  at  the  bottom  of  a kettle, 
lay  the  head  in  the  middle,  and  the  quarters  round  ; then  put  in 
it  bay-leaf,  one  rocambole,  an  onion  lliced,  lemon,  carrots,  parf- 
nips,  parllcy  and  cives  ; cover  it  again  with  bacon,  put  in  a 
quart  of  broth,  flew  it  over  the  fire  for  an  hour,  and  then  take 
it  up,  put  your  pig  into  a ftew-pan  or  kettle,  pour  in  a bottle  of 
white  wine,  cover  it  clofc,  and  let  it  flew  for  an  hour  very  foftly. 
If  you  would  ferve  it  cold,  let  it  Hand  till  it  is  cold  ; then  drain  it 
well,  and  wipe  it,  that  it  may  look  white,  and  lay  it  in  a dilh 
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witli  the  head  in  the  middle,  and  the  quarters  round,  then  throw 
fome  green  parfley  all  over  : Or  any  one  of  the  the  quarters  is  a 
very  pretty  little  difh,  laid  on  vvater-crcfTcs.  If  you  would  have 
it  hot,  whilfl:  your  pig  is  Hewing  in  the  wine,  take  the  fit  it  gravy 
it  was  Hew’d  in  and  ltrain  it,  ikim  oft  all  the  fat,  then  take  a 
fweethread  cut  into  five  or  fix  dices,  fome  truffles,  morels,  and 
mulhrooms  ; dew  all  together  till  they  are  enough,  thicken  it 
with  yolks  of  two  eggs,  or  a piece  of  butter  roll’d  in  flour,  and 
when  your  pig  is  enough  take  it  out,  and  lay  it  in  your  didi, 
and  put  the  wine  it  was  dew’d  in  into  the  ragoo  ; then  pour  all 
over  the  pig,  and  garnifh  with  lemon. 

A Pig  Matelote. 

Gut  and  feald  your  pig,  cut  off  the  head  and  petty-toes,  then 
cut  your  pig  in  four  quarters,  put  them  with  the  head  and  toes  into- 
cold  water  ; cover  the  bottom  of  a dew-pan  with  dices  of  bacon, 
and  place  over  them  the  faid  quarters,  with  the  petty-toes  and 
the  head  cut  in  two.  Seafon  the  whole  with  pepper,  fait,  thyme, 
bay-leaf,  an  onion,  and  a bottle  of  white  wine ; lay  over  more 
dices  of  Bay  on,  put  over  it  a quart  of  water,  and  let  it  boil. 
Take  two  large  eels,  lkin  and  gut  them,  and  cut  them  about  five  or 
fix  inches  longv;  when  your  pig  is  half  done  put  in  your  eels, 
then  boil  a dozen  of  large  craw-filh,  cut  off  the  claws,  and  take 
off  the  lhells  of  the  tails  : and  when  your  pig  and  eels  are  enough, 
lay  fird  your  pig  and  the  petty-toes  round  it,  but  don’t  put  in 
the  head  (it  will  be  a pretty  difh  cold)  then  lay  yonr  eels  and 
craw-filh  over  them,  and  take  the  liquor  they  were  dew’d,  in,  ikim 
off  all  the  fat,  then  add  to  it  half  a pint  of  drong  gravy  thicken’d 
with  a little  piece  of  burnt  butter,  and  pefur  over  it ; then  gar- 
'niffl  with  craw-filh  and  lemon.  This  will  do  for  a fird  courfe,  or 
remove.  Fry  the  brains  and  lay  round,  and  all  over  the  didr. 

To  drefs  a Pig  like  a fat  Lamb. 

Take  a fat  pig,  cut  off  his  head,  ilit  and  trufs  him  up  like 
a lamb  ; -when  he  is  ilit  through  the  middle  and  ikinned,  parboil 
him  a little,  then  throw  fome  parftey  over  him,  road  it  and  drudge 
it.  Let  your  fiauce  be  half  a pound  of  butter  and  a pint  of  cream, 
dirred  all  together  till  it  is  linooth  ; then  pour  it  ovci,  and  lend  it 
to  table. 

To  roajl  a P ig  with  the  Hair  on. 

Draw  your  pig  very  clean  at  the  vent,  then  take  out  the  guts, 
liver  and  lights ; cut  off  his  feet  and  trufs  him,  prick  up  his  belly, 
fpit  him,  lay  him  down  to  the  fire,  but  take  care  not  to  fcorch 
him,  when  the  ikin  begins  to  rife  up  in  blidcrs,  pull  of  the 
lkin,  hair  and  all:  When  you  have  clear’d  the  pig  of  both, 
fcotch  him  down  to  the  bones,  and  bade  him  with  butter 
and  cream,  or  half  a pound  of  butter,  and  a pint  of  milk,  'put 
it  into  the  dripping-pan,  and  keep  balling  it  well  ; then  throw 
fome  lalt  over  it,  and  drudge  it  with  crumbs  of  bread  till  it  is  half 
an  inch  or  an  inch  thick.  When  it  is  enough,  and  of  a fine  brown, 
ut  not  fcorch  d,  take  it  up,  lay  it  in  your  difli,  and  let  your  faucc  be 
goo  grary  thick’d  with  butter  roll’d  in  a little  dour,  or  clfe  make  the 
toilowing  fauce  ; take  half  a pound  of  butter  and  a pint  of  cream, 
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put  them  on  the  fire,  and  keep  them  ftirring  one  way  all  the  time  j 
when  the  butter  is  melted,  and  the  fauce  thickened,  pour  it  into 
the  dilh.  Don’t  garnifh  with  any  thing,  unlefs  iome  rafpings  of 
bread  ; and  then,  with  your  finger,  figure  it  as  you  fancy. 

To  rnajl  a Pig  with  the  Skin  on. 

Let  your  pig  be  newly  killed,  draw  him,  flea  him,  and  wipe 
him  very  dry  with  a clo  h ; then  make  a hard  meat  with  a pint  of 
cream,  the  yolks  of  fix  eggs,  grated  bread  and  beef  fuet,  feafoned 
with  fait,  pepper,  mace,  nutmeg,  thyme,  and  lemon-peel ; 
make  of  this  a pretty  ftiff  pudding,  fluff  the  belly  of  the  pig,  and 
few  it  up  ; then  fpit  it,  and  lay  it  down  to  roafl : let  your  drip- 
ping-pan be  very  clean,  then  pour  into  it  a pint  of  red  wine,  grate 
ionic  nutmeg  all  over  it,  then  throw  a little  firlt  over,  a littla 
thyme,  and  fome  lemon-peel  minced  ; when  it  is  enough,  fhake  a 
little  flour  over  it,  and  bafle  it  with  butter  to  have  a fine  froth. 
Take  it  up  and  lay  it  in  a difh,  cut  off  the  head,  take  the  fauce 
which  is  in  your  dripping-pan,  and  thicken  it  with  a piece  of  but- 
ter ; then  take  the  brains,  bruife  them,  mix  them  with  the  fauce, 
rub  in  a little  dry’d  fage,  pour  it  into  your  difh,  and  ferve  it  up. 
Garnifh  with  hard  eggs  eqt  into  quarters,  and  if  you  have  not 
fauce  enough,  add  half  a pint  of  good  gravy. 

Note,  you  muff  take  care  no  allies  fall  into  the  dripping-pan, 
which  may  be  prevented  by  having  a good  fire,  which  will  not 
want  any  ftirring. 

To  make  a pretty  clifi  of  a Trcafi  of  Venifon. 

Take  half  a pound  of  butter,  flour  your  venifon,  and  fry  it  of 
a fine  brown  on  both  fides  ; then  take  it  up  and  keep  it  hot  cover- 
ed in  the  difh : take  fome  flour,  and  fltir  it  into  the  butter  till  it  is 
quite  thick  and  brown  (but  take  great  care  it  don’t  burn)  ftir  in 
half  a pound  of  dump  fugar  beat  fine,  and  pour  in  as  much  red 
wine  as  will  make  it  of  the  thicknefs  of  a ragoo,  i'queeze  in  the  juice 
of  a lemon,  give  it  a boil  up,  and  pour  it  over  the  venifon. 
Don’t  garnifh  your  difh,  but  fend  it  to  table. 

To  hoi!  a Haunch  or  Neck  of  Venifon. 

Lay  it  in  fait  for  a week,  then  boil  it  in  a cloth  well  floured;' 
for  every  pound  of  venifon,  allow  a quarter  of  an  hour  for  the 
boiling.  For  fauce  you  myll  boil  fome  cauliflowers  pulled  into 
little  fprigs  in  milk  arid  water,  fome  fine  white  cabbage,  fome 
turnips  cut  into  dice,  with  fome  beat  root  cut  into  long  narrow 
pieces  about  an  inch  and  a half  long,  and  half  an  inch  thick;  lay 
a fprig  of  cauliflower,  and  fome  of  the  turnips  mafhed  with' fome 
cream  and  a little  butter  ; let  your  cabbage  be  boiled,  and  then 
beat  in  a fauce-pan  with  a piece  of  butter  and  fait,  lay  that  next 
the  cauliflower,  then  the  turnips,  then  cabbage,  and  fo  on  till 
the  difh  is  full ; place  the  beet-root  here  and  there  jull;  as  you  fancy  ; 
it  looks  very  pretty,  and  is  a fine  difh.  Have  a little  melted  but- 
ter in  a cup,  if  wanted. 

Note,  A leg  of  mutton  cut  venifon  fafhion,  and  drefled  the 
fame  way  is  a pretty  difh  ; or  a fine  neck,  with  the  fcrag  cut  off. 
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This  eats  well  broiled  or  haflied,  with  gravy  and  fvvcct  fauce  the 
next  day. 

'To  boil  a Leg  of  Mutton  like  Venifon . 

Take  a leg  of  mutton  cut  venifon  fafhion,  boil  it  in  a cloth 
well  flowered  ; and  have  three  or  four  cauliflowers  boiled,  pulled 
intolprigs,  ftewed  in  a fauce-pan  with  butter,  and  a little  pepper 
and  fait ; then  have  feme  fpinach  picked  and  wafhed  clean,  put  it 
into  a fauce-pan  with  a little  fait,  covered  clofe  and  ftewed  a little 
while  ; then  drain  the  liquor,  and  pour  in  a quarter  of  a pint  of 
good  gravy,  a good  piece  of  butter  rolled  in  flour,  and  a little 
pepper  and  fait ; when  ftewed  enough,  lay  the  fpinach  in  the  difh, 
the  mutton  in  the  middle,  and  the  cauliflower  over  it ; then  pour 
the  butter  the  cauliflower  was  ftew’d  in  over  it  all  : But  you  are  to 
obferve  in  ftewing  the  cauliflower,  to  melt  your  butter  nicely,  as 
for  fauce,  before  the  cauliflower  goes  in.  This  is  a genteel  dilh  for 
a firft  courfe  at  bottom. 

To  roaft  Tripe. 

Cut  your  tripe  in  two  fquare  pieces,  fomewhat  long,  have  a 
force-meat  made  of  crumbs  of  bread,  pepper,  fait,  nutmeg,  fweet 
herbs,  lemon-peel,  and  the  yolks  of  eggs  mixt  all  together  ; fpread 
it  on  the  fat  fide  of  the  tripe,  and  lay  the  other  fat  fide  next  it  ; 
then  roll  it  as  light  as  you  can,  and  tie  it  with  a packthread  ; 
i’pit  it,  roaft  it,  and  bafte  it  with  butter  ; when  roafted  lay  it  in 
your  dilh,  and  for  fauce  melt  fome  butter,  and  add  what  dropped 
from  the  tripe.  Boil  it  together,  and  garnilh  with  rafpings. 

TO  DRESS  POULTRY. 

To  roaft  a Turkey. 

T he  beft  way  to  roaft  a turkey  is  to  loofen  the  fkin  on  the  breaft 
of  the  turkey,  and  fill  it  with  force-meat,  made  thus  : take  a 
quarter  of  a pound  of  beef-fuet,  as  many  crumbs  of  bread,  a 
little  lemon-peel,  an  anchovy,  fome  nutmeg,  pepper,  parfley, 
and  a little  thyme.  Chop  and  beat  them  all  well  together,  mix 
them  with  the  yolk  of  an  egg ; and  fluff  up  the  breaft  ; when  you 
have  no  fuet,  butter  will  do  ; or  you  may  make  your  force-meat 
thus  : fpread  bread  and  butter  thin,  and  grate  fome  nutmeg  over 
it ; when  you  have  enough,  roll  it  up,  and  fluff  the  breaft  of  the 
turkey  ; then  roaft  it  of  a fine  brown,  but  betifure  to  pin  fome 
white  paper  on  the  breaft  till  it  is  near  enoughs  You  muft  have 
good  gravy  in  the  difli,  and  bread  fauce  made  thus  : take  a good 
piece  of  crumb,  put  it  into  a pint  of  water,  with  a blade  or  two  of 
mace,  two  or  three  cloves,  and  fome  whole  pepper.  Boil  it  up 
five  or  fix  times,  then  with  a fpoon  take  out  the  fpice,  you  had 
before  put  in,  and  then  you  muft  pour  off  the  water,  (you  may 
boil  an  onion  in  it  if  you  pleafe)  then  beat  up  the  bread  with  a o-oo'd 
piece  of  butter  and  a little  fait ; or  onion  fauce  made  thus  : °take 
lome  onions,  peel  them  and  cut  them  into  thin  fliccs,  and  boil 
them  halt  an  hour  in  milk  and  water,  then  drain  the  water  from 
them,  and  beat  them  up  with  a good  piece  of  butter ; fluke  a 
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Httlc  flour  in,  ami  Air  It  all  together  with  a little  cream,  if  you 
have  it,  (or  milk  will  do)  put  the  fauce  into  boats,  and  garnifh 
with  lemon. 

•Another  way  to  make  fauce  : take  half  a pint  of  oyfters,  ft  rain 
the  liquor,  and  put  the  oyllers  with  the  liquor  into  a faucc-pan 
with  a blade  or  two  of.  mace  ; let  them  j u It  plump,  then  pour  in  a 
gi tils  of  while  wine,  let  it  boil  once,  and  thicken  it  with  a piece  of 
butter  rolled  in  Hour.  Serve  this  up  in  a baton  by  itl'clf,  with 
good  gravy  in  the.  difli,  for  everybody  don’t  love  oyftcr-fauce. 
'i'll is  makes  a pretty  flde-difli  for  lhpper,  or  a cojncr-difh  of  a table 
for  dinner.  If  you  chafe  it  m the  difn,  add  half  a pint  of  gravy 
to  it,  and  boil  it  up  together.  T lis  fauce  is  good  either  with  boiled 
or  roailed  turkies  or  fowls  ; but  you  may  leave  the  gravy  out,  ad- 
ding as  much  butter  as  will  do  for  fauce,  and  garnifhing  with  lemon. 

To  make  a Mock  Oyfier-Sauce , either  for  Turkies  or  Fowls  boil'd . 

Force  the  turkies  or  fowls  as  above,  and  make  your  fauce  thus  : 
take  a quarter  of  a pint  of  Water,  an  anchovy,  a blade  or  two 
of  mace,  a piece  of  lemon-peel,  and  five  or  flx  whole  pepper  corns, 
boil  thefe  together,  then  drain  them,  add  as  much  butter  with 
a little  flour  as  will  do  for  fauce  ; let  it  boil,  and  lay  faufages 
round  the  fowl  or  turkey.  Garnifh  with  lemon. 

To  make  Miijhroom-Sauce  for  White  Fowls  of  all  forts. 

Take  a pint  of  mufhrooms,  wafh  and  pick  them  very  clean, 
and  put  them  into  a fauce-pan,  with  a little  fait,  fome  nutmeg, 
a blade  of  mace,  a pint  of  cream,  and  a good  piece  of  butter 
roll’d  in  flour.  Boil  thefe  all  together,  and  keep  Airring  them  ; 
then  pour  your  fauce  into  your  difli,  and  garnifh  with  lemon. 

Mujhroom-Sauce-  for-  White  Fowls  boiled. 

Take  half  a pint  of  cream,  and  a quarter  of  a pound  of  butter, 
Air  them  together  one  wijty  till  it  is  thick ; then  add  a lpoontul 
of  mufhroom -pickle,  pickkd  mufhrooms,  or  irefli,  if  you  have 
them.  Garnifh  only  with  lemon.  * 

To  make  Celery -fauce,  either  for  roofed  or  boil'd  Fowls , Turkies , 
Partridges , or  any  other  Game. 

Take  a large  bunch  of  celery,  wafh  and  pare  it  very  clean,  cut 
it  into  little  thin  bits,  and  boil  it  foftly  in  a little  water  till  it  is 
tender;  then  add  a little  beaten  mace,  fome  nutmeg,  pepper  and 
fair,  thicken’d  with  a good  piece  of  butter  rolled  in  flour  ; then 
boil  it  up,  and  pour  into  your  difli. 

You  may  make  it  with  cream  thus  : boil  your  celery  as  above, 
and  add  fome  mace,  nutmeg,  a piece  of  butter  as  big  as  a walnut 
rolled  in  flour,  and  half  a pint  of  cream  ; boil  them  all  together, 
and  you  may  add,  if  you  will,  a glafs  ot  white  wine,  and  a 
fpuonful  of  catchup. 

To  make  Brown  C.clny  Sauce. 

Stew  the  celery  as  above,  then  add  mace,  nutmeg,  pepper, 
fait,  a piece  of  butter  rolled  in  flour,  with  a glafs  of  red  wine, 
aipoonful  of  catchup,  and  half  a pint  of  good  gravy,  boil  all 
thefe  together,  and  pour  into  the  difli.  Garnifh  with  lemon. 
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To  few  a 'Turkey  or  Fowl  in  Celery  Sauce . 

You  mull  judge  according  to  the  lurgeneis  if  your  turkey  or 
fo-.vl,  what  celery  or  iiuice  you  want.  Take  a large  fowl,  put  it 
into  a l'auce-pan  or  pot,  and  put  to  it  one  quart  of  good  broth 
or  gravy,  a bunch  of  celery  wafhed  clean  and  cut  finall,  with 
Ionic  inace,  cloves,  pepper,  and  alllpice  tied  looi'c  in  a muiiin- 
rag  ; put  in  an  onion  and  a fpng  of  thyme  ; let  thefe  (lew  fofrly 
tilt  they  arc  enough,  then  add  a piece  of  butter  • rolled  in  flour  ; 
take  up  your  fowl,  and  pour  the  iauce  over  it.  An  hour  will  do 
a large  fowl,  or  a -finall  turkey  ; but  a very  large  turkey  will  take 
two  hours  to  do  it  l'oftly.  If  it  is  overdone  or  dry  it  is  fpoiled  ; 
bat  you  may  be  a judge  of  that,  it  you  look  at  it  now  and  then. 
Mind  to  take  out  the  onion,  thyme,  and  fpice,  before  you  fend 
it  to  table. 

Note,  A neck  of  veal  done  this  way  is  very  good,  and  will 
take  two  hours  doing. 

To  make  Fgg  Sauce  proper  for  roaflcd  Chickens. 

Melt  your  butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  eggs  fine,  put  fchem  into  a baton,  pour  the  butter  over 
thcm,  and  have  good  gravy  in  the  difli. 

Shalot  Sauce  for  roofed  Fowls. 

Take  five  or  fix  thalots  peeled  and  cut  finall,  put  them  into 
a fauce-pan,  with  two  fpoonfuls  of  white  wine,  two  of  water,  and 
two  of  vinegar  ; give  them  a boil  up,  and  pour  them  into  your 
diih,  with  a little  pepper  and  fait.  Fowls  roaflcd  and  laid  on  water- 
crefles  is  very  good,  without  any  other  Iauce. 

Shalot-Sauce  for  a Scraig  of  Mutton  lolled. 

Take  two  fpoonfuls  bf  the  liquor  the  mutton  is  boiled  in,  two 
fpoonfuls  of  vinegar,  two  or  three  fhalots  cut  fine,  with  a little 
fait ; put  it  into  a l'auce-pan,  with  a piece  of  butter  as  big  as  a 
walnut  rolled  in  a little  flour ; Air  it  together,  and  give  it  a boil. 
For  thofe  who  love  flialot,  it  is  the  prettieft  fauce  that  can  be  made 
to  a feraig  of  mutton. 

To  drefs  Livers  with  Mufrroom -Sauce. 

Take  fome  pickled  or  frclh  mulhrooms,  cut  finall  ; both  if 
you  have  them,  and  let  the  livers  be  bruifed  fine,  with  a good 
deal  of  parfley  chopp'd  finall,  a fpoonful  or  two  of  catchup,  a 
glafs  of  white  wine,  and  as  much  good  gravy  as  will  make  fauce 
enough  ; thicken  it  with  a piece  of  butter  rolled  in  flour.  This 
does  either  for  roaft  or  boil’d. 

A pretty  little.  Sauce. 

Take  the  liver  of  the  fowl,  bruife  it  with  a little  of  the  liquor, 
cut  a little  lemon-peel  fine,  melt  fome  good  butter,  and  mix 
the  liver  by  degrees ; give  it  a boil,  and  pour  it  into  the  difli. 

To  male  Lemon-Sauce  for  hailed  Fowls. 

Fake  a lemon,  pare  off  the  rind,  then  cut  it  into  flices,  and 
cut  it  finall ; take  all  the  kernels  out,  bruife  the  liver  with  two  or 
three  fpoonfuls  of  good  gravy,  theu  melt  fome  butter,  mix  it  all 
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together,  give  them  a boil,  and  cut  in  a little  lemon-peel  very 
lmall. 

A German  ITay  of  dr  effing  Fowls. 

Take  a turkey  or  a fowl,  fluff"  the  breaft  with  what  force-meat 
you  like,  and  fill  the  body  with  roafted  chcfnuts  peel’d.  Roaft  it, 
and  have  fome  more  roafted  chefnuts  peel’d,  put  them  in  half  a 
pint  of  good  gravy,  with  a little  piece  of  butter  rolled  in  flour  ; 
boil  thefe  together,  with  fome  fmall  turnips,  and  faufages  cut 
in  flices,  and  fry’d  or  boil’d.  Garnifh  with  chefnuts. 

Note,  You  may  drefs  ducks  the  fame  way. 

To  drefs  a Turkey  or  Fowl  to  Perfection. 

Bone  them,  and  make  a force-meat  thus  : take  the  flefh  of  * 
fowl,  cut  it  fmall,  then  take  a pound  of  veal,  beat  it  in  a mortar, 
with  half  a pound  of  beef-fuet,  as  much  crumbs  of  bread,  fome 
m'ufhrooms,  truffles  and  morels  cut  fmall,  a few  fweet-herbs  and 
parfley,  with  fome  nutmeg,  pepper  and  fait,  a little  mace  beaten, 
fome  lemon-peel  cut  fine  ; mix  all  thefe  together,  with  yolks  of  two 
eggs,  then  fill  your  turkey,  and  roaft  it.  This  will  do  for  a 
large  turkey,  and  fo  in  proportion  for  a fowl.  Let  your  fauce  be 
good  gravy,  with  mufhrooms,  truffles  and  morels  in  it ; then  gar- 
nilh  with  lemon,  and  for  variety  fake  you  may  lard  your  fowl 
or  turkey. 

To  few  a Turkey  Frown. 

Take  your  tutkey  after  it  is  nicely  pick’d  and  drawn,  fill  the 

fkin  of  the  breaft  with  force-meat,  and  put  an  anchovy,  a fh&lot, 

and  a litte  thyme  in  the  belly,  lard  the  breaft  with  bacon,  then 

put  a good  piece  of  butter  in  the  ftew-pan,  flour  the  turkey,  and 

fry  it  juft  of  a fine  brown  ; then  take  it  out,  and  put  it  into  a deep 

ftew-pan,  or  little  pot,  that  will  juft  hold  it,  and  put  in  asmuch  gravy 

as  will  barely  cover  it,  a glafs  of  red  wine,  fome  whole  pepper, 

mace,  and  two  or  three  cloves,  and  a little  bundle  of  fweet-herbs  : 

cover  it  clofe,  and  ftew  it  for  an  hour,  then  take  up  the  turkev, 

and  keep  it  hot  cover’d  by  the  fire,  and  boil  the  fauce  to  about 

a pint,  ftrain  it  off,  add  the  yolks  of  two  eggs,  and  a piece  of 

butter  rolled  in  flour  ; ftir  it  till  it  is  thick,  and  then  lay  your 

turkey  in  the  difh,  and  pour  your  fauce  over  it.  You  may  have 

ready  fome  little  French  loaves,  about  the  bignefs  of  an  egg,  cut 

off  the  tops,  and  take  out  the  crumb , then  fry  them  of  a fine 

brown,  fill  them  with  ftewed  oyfters,  lay  them  round  the  diih,  and 

farnifli  with  lemon. 

•> 

To  few  a Turkey  Brown  the  nice  JVay. 

Bone  it,  and  fill  it  with  force  meat  made  thus  : take  the  flefh 
of  a fowl,  half  a pound  of  veal,  and  the  flefh  of  two  Pigeons, 
with  a well  pickled  or  dried  tongue,  peel  it,  and  chop  it  all  to- 
gether, then  beat  it  in  a mortar,  with  the  marrow  of  a Beef  bone, 
or  a pound  of  the  fat  of  a loin  of  veal  ; feafon  it  with  two  or 
three  blades  of  mace,  two  or  three  cloves,  and  half  a nutmeg 
dried  at  a good  diftancc  from  the  fire  and  pounded,  with  a 
little  pepper  and  fait : mix  all  this  well  together,  fill  your  turkey, 
frv  them  of  a flue  brown,  and  put  it  into  a little  pot  that  will  juft 
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Lold  it ; lav  four  or  five  Ikewers  at  the  bottom  of  the  pot,  to  keep 
the  turkey  from  flicking ; put  in  a quart  of  good  beef  and  veal 
oravy,  wherein  was  boiled  fpice  and  fweet-herbs,  cover  it  clofe, 
and  let  it  flew  half  an  hour ; then  put  in  a glafs  of  red  wine,  one 
fpoonful  of  catchup,  a large  fpoonful  of  pickled  muftirooms,  and 
a few  frefti  one9,  if  you  have  them,  a few  truffles  and  morels,  a 
piece  of  butter  as  big  as  a walnut  rolled  in  flour  ; cover  it  clofe, 
and  let  it  flew  half  an  hour  longer:  get  the  little  Fiench  rolls 
ready  fry’d,  take  fome  oyfters  and  ftrain  the  liquor  from  them,  then 
put  the  oyfters  and  liquor  into  a fauce-pan,  with  a blade  of  mace, 
a little  white  wine,  and  a piece  of  butter  rolled  in  flour ; let  them 
flew  till  it  is  thick,  then  fill  the  loaves,  lay  the  turkey  in  the  difli, 
and  pour  tfce  fauce  over  it.  If  there  is  any  fat  on  the  gravy  take  it 
oft',  and  lay  the  loaves  on  each  fide  of  the  turkey.  Garniffl  with  le- 
mon when  you  have  no  loaves,  and  take  oyfters  dipt  in  batter  and 
fry’d. 

Note,  The  fame  will  do  for  any  white  fowl. 

A Fowl  a la  Bratfc. 

Truss  your  fowl,  with  the  legs  turned  into  the  belly,  feafon 
5t  both  infide  and  out,  with  beaten  mace,  nutmeg,  pepper  and 
fait,  lay  a layer  of  b^tcon  at  the  bottom  of  a deep  flew  pan,  then 
a layer  of  veal,  and  after  the  fowl,  then  put  in  an  onion,  two  or 
three  cloves  ftuck  in  a little  bundle  of  fweet  herbs,  with  a piece  of 
carrot,  then  put  at  the  top  a layer  of  Bacon,  another  of  veal,  and 
a third  of  beef,  cover  it  clofe,  and  let  it  ftand  over  the  fire  for 
two 'or  three  minutes,  then  pour  in  a pint  of  broth,  or  hot  water; 
cover  it  clofe,  and  let  it  flew  an  hour,  afterwards  take  up  your  fowrl, 
ftrain  the  fauce,  and  after  you  have  Ikimm’d  off  the  fat,  thicken 
it  with  a little  piece  of  butter.  You  may  add  juft  what  you  pleafe 
,to  the  fauce.  A ragoo  of  f.veet-herbs,  cocks-combs,  truffles  and 
morels,  or  mulhrooms,  with  force-meat  balls,  looks  very  pretty, 
or  any  of  the  fauces  above. 

To  Force  a Fowl. 

Take  a good  fowl,  pick  and  draw  it,  flit  the  fkin  down  the 
back,  and  take  the  flefh  from  the  bones,  mince  it  very  fmall,  and 
mix  it  with  one  pound  of  beef  fuet  Aired,  a pint  of  large  oyfters 
chopped,  two  anchovies,  a lhalot,  a little  grated  bread,  and  fcmc 
fweet ’herbs,  Aired  ail  this  very  well,  mix  them  together,  and  make  it 
up  with  the  yolks  of  eggs,  then  turn  all  thefe  ingredients  on  the 
bones  again,  and  draw  the  fkin  over  again,  then  few  up  the  back, 
and  either  boil  the  fowl  in  a bladder  an  hour  and  a quarter,  or 
roaft  it,  then  flew  fome  more  oyfters  in  gravy,  bruife  in  a little 
of  your  force-meat,  mix  it  up  with  a little  frefti  butter,  and  a 
>ery  little  flour ; then  give  it  a boil,  lay  your  fowl  in  the  difli, 
*nd  pour  the  fauce  over  it,  garniftiing  with  lemon. 

To  roajl  a Fowl  with  Cbefnuts. 
ir*t  take  fonie  chefnuts,  roaft  them  very  carefully,  fo  as  not 
o uin  them,  take  off  the  fkin  and  peel  them,  take  about  a dozen 
or  them  cut  fmall,  and  bruife  them  in  a mortar ; parboil  the  liver  of 
'd  °V>  ’j  .ru’k  cllt  ,Jbout  a quarter  of  a pound  of  ham  or  bacon, 
ana  pound  it;  then  mi*  them  all  together,  with  a good  deal  of  parfley 
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chopp'd  fine,  a little  fwe.et  herbs,  fome  mace,  pepper,  fait  and 
nutmeg  ; mix  thele  together  and  put  into  your  fowl,  and  road  it. 

1 lie  bed  way  of  doing  it  is  to  tie  the  neck,  and  hang  it  up  by 
the  legs  to  road  with  a dring,  and  bade  it  with  butter. ' For  fauce 
take  the  red  of  the  chefnuts  peel’d  and  Ikinn’d,  put  them  into 
fome  good  gravy,  with  a little  white  wine,  and  thicken  it  with  a 
piece  of  butter  rolled  in  flour  ; then  take  up  your  fowl,  lay  it  in 
the  difli,  and  pour  in  the  fauce.  Garnifh  with  lemon. 

P ullcts  a la  Sainte  Mcnehout. 

After  having  trufs’d  the  legs  in  the  body,  flit  them  along  die 
back,  fpread  them  open  on  a tabic,  take  out  the  thigh  bone,  and 
beat  them  with  a rolling-pin  : then  feafon  them  with  pepper,  fair, 
mace,  nutmeg  and  fweet-herbs ; after  that  take  a pound  and  a half  of 
veal,  cut  it  into  thin  flices,  and  lav  it  in  a 'dew-pan  of  a conveni- 
ent dze  to  dew  the  pullets  in  : cover  it,  and  fc't  it  over  a dove  or 
flow  fire,  and  when  it  begins  to  cleave  to  the  pan,  dir  in  a little 
flour,  {hake  the  pan  about  till  it  be  a little  brown,  then  pour  in  as 
much  broth,  as  will  dew  the' fowls,  dir  it  together,  put  in  a little 
whole  pepper  and  an  onion,  and  a little  pi^ce  of  bacon  or  ham  ; 
then  lay  in  your  fowls,  cover  them  clofe,  and  let  them  llew  half 
an  hour  ; then  take  them  out,  lay  them  on  the  gridiron  to  brown 
on  the  infide,  then  lay  them  before  the  fire  to  do  on  the  cutfidc  ; 
drew  them  over  with  the  yolk  of  an  egg,  fome  crumbs  of  bread, 
and  bade  them' with  a little  butter : let  them  be  of  a fine  browh, 
and  boil  the  gravy  till  there  is  about  enough  for  fauce,  drain  it, 
put  a few  mufhrooms  in,  and  a little  piece  of  butter  railed  in  dour  ; 
•lay  the  pullets  in  the  did,  and  pour  in  the  fauce.  Garnifh  with 
lemon.  ' 

Note,  You  may  brown  them  in  the  oven,  or  fry  them,  which 
you  pleafe. 

Chicken  Surprize . 

If  a fmall  difli  one  large  fowl  will  do,  road  it,  and  take  the 
lean  from  the  bone,  cut  it  in  thin  dices,  about  an  inch  long, 
tofs  it  up  with  .fix  or  feven  fpoonfuls  of  cream,  and  a piece  of  but- 
ter rolled  in  dour,  as  big  as  a walnut.  Boil  it  up,  and  fet  it  to 
cool ; then  cut  fix  or  feven  thin  fiiccs  of  bacon  round,  place  them 
in  a petty-pan,  and  put  dime  force-meat  on  each  due,  work  them 
up  into  the  form  of  a French  roll,  with  a raw  egg  in  your  hand, 
leaving  a hollow  place  in  the  middle  ; put  in  your  fowl,  and  cover 
them  with  fome  of  the  fame  force-meat,  rubbing  them  finooth 
with  your  hand  with  a raw  egg  ; make  them  of  the  height  and 
bignefs  of  a French  roll,  and  throw  a little  fine  bread  over  them, 
bake  them  three  quarters  of  an  hour  in  a gentle  oven,  or  under  a 
baking  cover,  till  they  come  to  a fine  brown,  and  place  them  on 
vour  mazarine,  that  they  may  not  touch  one  another,  but  place 
them  fo  that  they  may  not  fall  flat  in  the  baking;  or  you  may 
form  them  on  your  table  with  a broad  kitchen  knife,  and  place 
them  on  the  thing  you  intend  to  bake  them  on.  You  may  put  i lie 
le"  of  a chicken  into  one  of  the  loaves  you  intend  for  the  middle. 
Let  your  fauce  be  gravy  thickened  with  butter  and  a little  juice 
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of  Vernon.  This  is  a pretty  iidc  ciini  for  a Uric  courfc,  dimmer  or 
winter, 


Take 

pepper,  fait,  nutmeg, 


if  you  can  get  them. 

Mutton  Chops  in  Difguj'c. 

as  many  mutton  chops  as  you  want,  rub  them  with 
and  a little  parfley  ; roll  each  chop  m half 
a fheet  of  white  paper,  well  buttered  on  the  mdde,  and  rolled  on 
each  end  clofe.  Have  fume  hog’s  lard  or  beet  dripping  boning 
in  a ilew-pan,  put  in  the  fteaks,  fry  them  of  a fine  brown,  lay 
thenr  in  your  difh,  and  garniftr  with  try’d  parflqy  ; throw  ionic  a 
have  a little  good  gravy  in  a cup,  but  take  great  care  you 

have  any  fat  in  the  diffa,  but  let 


nor 


ft 


over, 

don’t  break  the  paper, 
fhem  be  well  drained. 

Chickens  roafied  with  Force-meat  and  Cucumbers. 

Take  two  chickens,  drefs  them  very  neatly,  break  the  brea 
bone,  and  make  a force-meat  thus  : take  the  flcfli  of  a fowl  and 
of  two  pigeons,  with  fornc  dices  of  ham  or  bacon,  chop  them 
all  well  together,  take  the  crumb  of  a penny  loaf  loaked  in  milk 
nnd  boiled,  then  fet  it  to  cool ; when  it  is  cool  mix  it  all  together, 
leaibn  it  with  beaten  mace,  nutmeg,  pepper,  and  a little  fait,  at 
very  little  thyme,  dome  pariley,  >and  a little,  lemon-peel,  vvitk  the 
yolks  of  two  eggs  r^then  fill  your  fowls,  i pit  them,  and  tic  them 
at  both  ends  ; after  you  have  paper’d  the  bread, -.take  four  cucum- 
bers, cut  them  in  two,  anti  lay  them  in  lalt  and  water  two  ol  three 
hours  before  ; then  dry  them,  and  dll  them,  with  dome  of  die 
force-meat  (which  you  mud  take  care  to  lave)  and  vie  them 
with  a packthread,  dour  them,  and  fry  them  of  a fine  brown. ; 
when  your  chickens  are  enough,  lay  them  in  the  difh,  and  untie 
your  cucumbers,  but  take  care  the  meat  don’t  come  out ; then 
lay  them  round  the  chickens  with  the  flat  fide  downwards,  and  the 
narrow  end  upwards.  You  mud  have  dime  rich  fry’d  gravy,  and 
pour  into  the  difli ; then  garnifii  with  lemon. 

Note,  One  large  fowl  done  this  way,  with  the  cucumbers  laid 
round  it  looks  very  pretty,  and  is  a very  good  difli. 

Chickens  a la  BraifeX 

You  mud  take  a couple  of  due  chickens,  lard  them,  and  feaflrn 
them  with  pepper,  fait  and  mace  ; then  lay  a layer- of  -ve*il  in  the 
bottom  of  a deep  dew-pan,  with  a (lice  or  two  of  bacon,  an 
onion  cut  to  pieces,  a piece  of  carrot  and  a layer  of  beef ; then 
lay  in  the  chickens  with  the  bread  downward,  and  a bundle  of 
fwcet  herbs ; after  that  lay  a layer  of  beef,  and  put  in  a quart 
of  broth  or  water  ; cover  it  clofe,  let  it  dew  very  foftly  for  an 
hour  after  it  begins  to  fimmer.  In  the  mean  time,  get  ready  a 
ragoo  thus  : take  a good  veal  fweetbread,  or  two,  cut  them  fmall, 
fet  them  on  the  dre,  with  a very  little  broth  or  water,  a few  cocks- 
combs, truffles  and  morels,  cut  fmall,  with  an  ox -palate,  if  you 
have  it ; dew  them  all  together  till  they  are  enough,  and  when 
your  chickens  are  done,  take  them  up,  and  keep  them  hot ; then 
drain  the  liquor  tljcy  were  dew’d  in,  Ikim  the  fat  off  and  pour 
into  your  ragoo,;  add  a glafs  of  red  wine,  a fpoonful  of  catchup, 
and  a few  niuflno.oms ; then  boil  all  together  with  a few  artichoke- 
bottoms  cut  in  four,  and  afparagus-tops,  }f  your  fades  is  not 

E 4 ' thick 


$6  ART  ./COOKER  Y, 

thick  enough,  take  a little  piece  of  butter  roll’d  in  floyr,  and 
when  enough  lay  your,  chickens  in  the  difh,  and  pour  the  ragoo 
over  the*.  Garnifh  with  lemon. 

Or  you  may  make  your  fauee  thus  , take  the  gravy  the  fowls 
were  ftew’d  in,  {train  it,  fkim  off  the  fat,  have  ready  half  a pint 
of  oyfters,  with  the  liquor  drained,  put  them  to  your  gravy  with 
a glafs  of  white  wine,  a good  piece  of  butter  rolled  in  flour  ; 
then  boil  them  all  together,  and  pour  over  your  fowls.  Garnifh 
with  lemon. 

To  marinate  Fowls. 

Take  a fine  large  fowl  or  turkey,  raife  the  fkin  from  the  breaft- 
bone  with  your  finger,  then  take  a veal  fweetbread  and  cut  it  fmall, 
a few  oyfters,  a few  mufhrooms,  an  anchovy,  fome  pepper,  a little 
nutmeg,  fome  lemon-peel,  and  a little  thyme  ; chop  all  together 
fmall,  and  mixed  wi$h  the  yolk  of  an  egg,  fluff  it  in  between  the 
ficin  and  the  fiefh,  but  take  great  care  you  don’t  break  the  fkin,  and 
then  fluff  what  oyflers  you  pleafe  into  the  body  of  the  fowl.  You 
may  lard  the  breaft  of  the  fowl  with  bacon,  if  you  chufe  it.  Paper 
the  breafl,  and  roafl  it.  Make  good  gravy,  and  garnifh  with  le- 
mon. You  may  add  a few  mufhrooms  to  the  fauce. 

To  broil  Chickens. 

Slit  them  down  the  back,  and  feafon  them  with  pepper  and 
fait,  lay  them  on  a very  clear  fire,  and  at  a great  diliance.  Let 
the  infide  lie  next  the  fire  till  it  is  above  half  done;  then  turn 
them,  and  take  great  care  the  flefliy  fide  don’t  burn,  throw  fome 
fine  rafpings  of  bread  over  it,  and  let  them  be  of  a fine  brown,  but 
not  burnt.  Let  your  fauce  be  good  gravy,  with  mufhrooms,  and 
garnifh  with  lemon  and  the  livers  broiled,  the  gizzards  cut,  flaflied, 
and  broiled  with  pepper  and  fait. 

Or  this  fauce  : Take  a handful  of  forrel,  dipit  in  boiling  water, 
drain  it,  and  have  ready  half  a pint  of  good  gravy,  a fhalot  fhred 
fmall,  and  fome  parfiey  boiled  very  green  ; thicken  it  with  a piece 
of  butter  rolled  in  flour,  and  add  a glafs  of  red  wine,  then  lay  your 
forrel  in  heaps  round  the  fowls,  and  pour  the  fauce  over  them. 
Garnifh  with  lemon. 

Note,  You  may  make  juft  what  fauce  you  fancy. 

Pulled  Chickens. 

Take  three  chickens,  boil  them  juft  fit  for  eating,  but  not  too 
much  ; when  they  are  boiled  enough,  flea  all  the  fkin  off,  and 
take  the  white  fiefh  off  the  bones,  pull  it  into  pieces  about  as  thick 
as  a large  quill,  ar.d  half  as  long  as  your  finger.  Have  ready  a 
quarter  of  a pint  of  good  cream  and  a piece  of  frefh  buttef  about 
as  big  as  an  egg,  ftir  them  together  till  the  butter  is  all  melted, 
and  then  put  in  your  chickens  with  the  gravy  that  came  from  them, 
give  them  two  or  three  toffes  round  on  the  fire,  put  them  into  a 
difh,  and  fend  them  up  hot. 

Note,  the  leg  makes  a very  pretty  difh  by  itfelf,  broiled  very 
nicely  with  fome  pepper  and  fait ; the  livers  being  broiled  and  the 
gizzards  broiled,  cut,  and  flafhed,  and  laid  round  the  legs,  with 
good  gravy-fauce  in  the  difh.  Garniih  with  lemon. 
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A pretty  way  of  fewing  Chickens. 

Take  two  fine  chickens,  half  boil  them,  then  take  them  up  in 
a pewter  or  filver  difh,  if  you  have  one  ; cut  up  your  fowls,  and. 
feparate  all  the  joint-bones  one  from  another,  and  then  take  out  the 
breall-bones.  If  there  is  not  liquor  enough  from  the  fowls,  add  a 
few  fpoonfuls  of  water  they  were  boiled  in,  put  in  a blade  or 
two  of  mace,  and  a little  fait ; cover  it  clofe  with  another  difh, 
fet  it  over  a llove  or  chaffing-difh  of  coals,  let  it  flew  till  the  chick- 
ens are  enough,  and  then  lend  them  hot  to  the  table  in  the  fame 
difh  they  were  flewed  in. 

Note,  This  is  a very  pretty  difh  for  a lick  perfon,  or  for  a lying- 
in  Lady.  For  change  it  is  better  than  butter,  and  the  faucq  is  very 
agreeable  and  pretty. 

N.  B.  You  may  do  rabbits,  partridges,  or  more  game  this  way. 

Chickens  Chiringrate. 

Cut  off  their  feet,  break  their  breaft-bone  flat  with  a rolling-pin, 
but  take  care  you  don’t  break  the  Ikin  ; flour  them,  fry  them  of  a 
fine  brown  in  butter,  then  drain  all  the  fat  out  of  the  pan,  but  leave 
the  chickens  in.  Lay  a pound  of  gravy  beef  cut  very  thin  over 
your  chickens,  and  a piece  of  veal  cut  very  thin,  a little  mace, 
two  or  three  cloves,  fome  whole  pepper,  an  onion,  a little  bundle 
of  fweet  herbs,  and  a piece  of  carrot,  and  then  pour  in  a quart  of 
boiling  water  ; cover  it  clofe,  let  it  flew  for  a quarter  of  an  hour, 
then  take  out  the  chickens  and  keep  them  hot ; let  the  gravy  boil 
fill  it  is  quite  rich  and  good,  then  ftrain  it  off  and  put  it  into  your 
pan  again,  with  two  fpoonfuls  of  red  wine,  and  a few  mufhrooms  ; 
put  in  your  chickens  to  heat,  then  take  them  up,  lay  them  into 
your  difh,  and  pour  your  fauce  over  them.  . Garnifh  with  lemon, 
and  a few  flices  of  cold  ham  warm’d  in  the  gravy. 

Note,  You  may  fill  your  chickens  with  force-meat,  and  lard 
them  with  bacon,  and  add  truffles,  morels  and  fweetbreads  cut  final!, 
but  then  it  will  be  a very  high  difh. 

Chickens  boiled  with  Bacon  and  Celery. 

Boil  two  chickens  very  white  in  a pot  by  themfelves,  and  a 
piece  of  ham,  or  good  thick  bacon;  boil  two  bunches  of  celery 
tender,  then  cut  them  about  two  inches  long,  all  the  white  part, 
put  it  into  a fauce-pan  with  half  a pint  of  cream,  a piece  of  butter 
rolled  in  flour,  and  fome  pepper  and  fait ; fet  it  on  the  fire,  and 
fhake  it  often  : when  it  is  thick  and  fine,  lay  your  chickens  in  the 
difh  and  pour  the  fauce  in  the  middle,  that  the  celery  may  lay  be- 
tween the  fowls,  and  garnifh  the  difh  all  round  with  flices  of  ham 
or  bacon. 

Note,  If  you  have  cold  ham  in  the  houfe,  that  cut  into  flices  and 
broiled  does  full  as  well,  or  better,  to  lay  round  the  difh. 

Chickens  with  Tongues.  A good  differ  a great  deal  of  company. 

Take  fix  fmall  chickens  boiled  very  white,  fix  hogs  tongues 
boiled  and  peeled,  a cauliflower  boiled  very  white  in  milk  and  wa- 
ter whole,  and  a good  deal  of  fpinach  boiled  green  ; then  lay  your 
irauliflpwer  in  the  middle,  the  chickens  clofe  all  round,  and  the 

tongues 
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tongues  round  them  with  the  roots  outwards,  and  the  fpinach  in  lit- 
tle heaps  between  the  tongues.  Garnilh  with  little  pieces  of  bacon 
t culled,  and  lay  a little  bit  on  each  of  the  tongues. 

Scotch  Chickens. 

Files t wafh  your  chickens,  dry  them  m a clean  cloth,  and  fingc 
them,  then  cut  them  into  quarters  ; put  them  into  a ftcw-pnn  or 
dance-pan,  arid  juft  cover  them  with  water,  put  in  a blade  or  two 
of  mac;,  and  a little  bundle  of  parftey  ; cover  them  clofc,  and  let 
them  Hew  half  an  hour,  then  chop  half  a handful  of  clean  walked 
parftey  and  throw  in,  and  have  ready  fix  eggs,  whites  and  all,  beat 
tine.  Let  your  liquor  boil  up,  and  pour  the  egg  all  over  them  as 
k boils  ; then  fend  all  together  hot  in  a deep  difh,  but  take  out  the 
"bundle  of  parftey  firft.  You  may  be  lure  to  Ikim  them  well  before 
you  put  in  your  mace,  and  the  broth  will  be  foie  and  clear. 

Note,  This  is  alfo  a very  pretty  difh  for  fick  people,  but  the 
Scotch  gentlemen  are  very  fond  of  it. 

To  metrinnte  Chickens. 

Cut  two  chickens  into  quarters,  lay  them  in  vinegar  for  three 
ot  four  hours,  with  pepper,  fait,  a bay -leaf,  and  a few  cloves, 
make  a very  thick  batter,  lirft  with  half  a pint  of  wine  and  flbtlr, 
then  the  yolks  of  two  eggs,  a little  melted  butter,  fomc  grated 
STUtmeg  and  chopp’d  parfley  ; beat  all  very  well  together,  dip  your 
fowls  in  the  batter,  and  fry  them  in  a good  deal  of  hog’s-lard, 
which  mull  firft  boil  before  you  put  your  chickens  in.  Let  them 
be  of  a fine  brown,  and  lay  them  in  your  difn  like  a pyramid,  with 
fiy’d  parftey  all  round  them.  Garnilh  with  lemon,  and  have  fome 
good  gravy  in  boats  or  bafons.’ 

To  Jhcyi  Chickens. 

Take  two  chickens,  cut  them  into  Quarters,  wafh  them  clean, 
and  then  put  them  into  a fauce-pan  ; put  to  them  a quarter  of  a 
pint  of  water,  half  a pint  of  red  wine,  fome  mace,  pepper,  a 
bundle  of  fa  cet-herbs,  an  onion,  and  a few  raipings  ; cover  them 
dole,  let  them  "flew  half  an  hour,  then  take  a piece  of  butter  a- 
bout  as  big'  as  an  egg  rolled  in  four,  put  it  in  and  cover  it  dole 
for  five  or  fix  minutes,  {hake  the  fauce-pan  about,  and  then  take  out 
the  fweet-herbs  and  onion.  You  may  take  the  yolks  of  two  eggs, 
beat  and  mix’d  with  them ; if  you  don’t  like  it,  leave  them  out. 
Garnilh  with  lemon. 

Ducks  a In  il lode. 

Take  two  fine  ducks,  cut  them  into  quarters,  fry  them  in  but- 
ter a little  brown,  then  pour  out  all  the  fat,  and  throw  a little  flour 
over  them  ; add  half  a pint  of  good  gravy,  a quarter  of  a pint 
red  \\anoj[  two  foalots,  an  anchovy,  and  a bundle  ot  fwcct-herbs  j 
cover  ijifcm  clofc,  and  let  them  ftew  .a  quarter  of  an  hour  ; take 
out  the- herbs,  Ikim  oft"  the  far,  and  let  your  fance  be  as  thick  as 
crcaitf.  Send  it  to  table,  and  garnilh  with  lemon. 

To  dnfs  a ll  i hi  Duck  the  bcjl  il  ny. 

Fix sr  half  roaft  it,  then  lay  it  ill  a difh,  carve  it,  but  leave 
the  joints  hanging  together,  throw  a little  pepper  and  fait,  and 
i fqueeze 
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Lmcczc  the  juice  of  a lemon  oyer  it,  turn  it  on  the  bread,  and 
oJcls  it  hard  with  a plate,  then  add  to  it  its  own  gravy,  and  two 
or  three  fpoonfuls  of  good  gravy;  cover  it  dole  with  anothei 
ciidi,  and  let  it  oyer  a ftove  ten  minutes,  then  fend  it  to  table  hot 
in  the  difh  it  was  done  in,  and  garnifh  with  lemon,  y ou-may 
add  a little  red  wine,  and  a lhalot  cut  fmall,  if  you  like  it,  but  it 
is  apt  to  make  the  duck  eat  hard,  unleis  you  firft  heat  the  wine 
and  pour  it  in  juft  as  it  is  done. 

To  boil  a Duck  or  Rabbit  with  Onions. 

Boir.  your  duck  or  rabbit  in  a good  deal  of  water,  be.  fure  to 
fkim  your  water,  for  there  will  always  rile  a ikim,  which  if  it 
boils  down  will  difcolour  your  fowls,  &c. . They  will  take^  about 
half  an  hour  boiling  ; for  fauce,  your  onions  mt.ft  be  peel  d,  and 
throw  them  into  water  as  you  peel  them,  then  cut  them  into 
thin  dices,  boil  them  in  milk  and  water,  and  Ikim  the  liquor. 
Half  an  hour  will  boil  them.  Throw  them  into  a clean  fieve  to 
drain  them,  put  them  into  a fauce-pan  and  chop  them  fmall, 
{hake  in  a little  flour,  put  to  them  two  or  three  fpoonfuls  of  ct earn, 
a good  piece  of  butter,  ftew  all  together  over  the  fire  till  they  are 
thick  and  fine,  lay  the  duck  or  rabbit  in  the  difh,  and  pour  the 
fauce  all  over if  a rabbit,  you  mud  cut  oft  the  head  and  cut  it  in 
two,  and  lay  it  on  each  fide  the  difh. 

Or  you  may  make  this  fauce  for  change  : take  one  large  onion, 
cut  fmall,  half  a handful  of  parfley  clean  wafhed  and  picked,  chop 
it  fraall,  a lettuce  cut  fmall,  a quarter  of  a pint  of  good  gravy, 
a good  piece  of  butter  rolled  in  a little  flour  ; add  a little  juice  of 
lemon,  a little  pepper  and  fait,  let  all  ftew  together  for  half  an 
hour,  then  add  two  fpoonfuls  of  red  wine.  This  fauce  is  molt 
proper  for  a duck ; lay  your  duck  in  the  difh,  and  pour  your  fauce 
over  it. 

To  drefs  a Duck  with  Green  Peas. 

Put  a deep  ftew -pan  over  the  fire,  with  apiece  of  frefh  butter, 
finge  your  duck  and  flour  it,  turn  it  in  the  pan  two  or  three  mi- 
nutes, then  pour  out  all  the  fat,  but  let  the  duck  remain  in  the 
. pan  ; put  to  it  half  a pint  of  good  gravy,  a pint  of  peas,  two 
lettuces  cut  fmall,  a fmall  bundle  of  fweet-herbs,  a little  pepper 
and  fait,  cover  them  clofe,  and  let  them  ftew  for  half  an  hour, 
,now  and  then  give  the  pan  a fhake  ; when  they  are  juft  done,  grate 
in  a little  nutmeg,  and  put  in  a very  little  beaten  mace,  and  thicken 
it  either  with  a piece  of  butter  rolled  in  flour,  or  the  yolk  of  an 
egg  beat  up  with  two  or  three  fpoonfuls  of  cream  ; Amice  it  all  to- 
gether for  three  or  four  minutes,  take  out  the  fweet  herbs,  lay 
the  duck  in  the  difh,  and  pour  the  fauce  over  it.  You  may  gar- 
' nifh  with  boiled  mint  chopp’d,  or  let  it  alone, 

To  drefs  a Duck  with  Cucumbers. 

Take  three  or  four  cucumbers,  pare  them,  take  our  the  feeds, 
cut  them  into  little  pieces,  lay  them  in  vinegar  for  two  or  three 
hours  before,  with  two  large  onions  ptcled  and  fliced,  then  do 
your  duck  as  above  ; then  rake  the  duck  out,  and  put  in  the  cu- 
cumbers and  onions,  firlt  drain  them  in  a cloth,  let  them  be  a 

little 
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little  brown,  fhake  a little  flour  over  them,  in  the  mean  time  let 
your  duck  be  ftewing  in  the  fauce-pan  with  half  a pint  of  gravy 
for  a quarter  of  an  hour,  then  add  to  it  the  cucumbers  and  onions, 
with  pepper  and  fait  to  your  palate,  a good  piece  of  butter  rolled 
in  flour,  and  two  or  three  fpoonfuls  of  red  wine  ; fhake  all  toge- 
ther, and  let  it  flew  togeher  for  eight  or  ten  minutes,  then  take 
up  your  duck  and  pour  the  fauce  over  it. 

Or  you  may  roafl  your  duck,  and  make  this  fauce  and  pour  over 
it,  but  then  a quarter  of  a pint  of  gravy  will  be  enough. 

To  drefs  a Duck  a la  Bralfe. 

Take  a duck,  lard  it  with  little  pieces  of  bacon,  feafon  it  in* 
fide  and  out,  with  pepper  and  fait,  lay  a layer  of  bacon,  cut  thin, 
in  the  bottom  of  a ftew-pan,  and  then  a layer  of  lean  beef  cut 
thin,  then  lay  on  your  duck  with  fome  carrot,  and  onion,  a little 
bundle  of  fvveet  herbs,  a blade  or  two  of  mace,  and  lay  a thin 
layer  of  beef  over  the  duck  ; cover  it  clofe,  and  fet  it  over  a flow 
fire  for  eight  or  ten  minutes,  then  take  off  the  cover  and  fhake  in. 
a little  flour,  give  the  pan  a fhake,  pour  in  a pint  of  fmall  broth 
or  boiling  water  ; give  the  pan  a fliake  or  two,  cover  it  clofe  again, 
and  let  it  flew  half  an  hour,  then  take  off  the  cover,  take  out 
the  duck  and  keep  it  hot,  let  the  fauce  boil  till  there  is  about  a 

auarter  of  a pint  or  little  better,  then  ftrain  it  and  put  it  into  the 
evv-pan  again,  with  a glafs  of  red  wine  ; put  in  your  duck,  (hake 
the  pan  and  let  it  flew  four  or  five  minutes  ; then  lay  your  duck 
in  the  difh  and  pour  the  fauce  over  it,  and  garnifh  with  lemon. 
If  you  love  your  duck  very  high,  you  may  fill  it  with  the  following 
ingredients:  take  a veal  fweetbread  cut  in  eight  or  ten  pieces,  a 
few  truffles,  fome  oyfters,  a little  fweet  herbs  and  parfley  chopp’d 
fine,  a little  pepper,  fait,  and  beaten  mace  ; fill  your  duck  with 
the  above  ingredients,  tie  both  ends  tight,  and  drefs  as  above  ; or 
you  may  fill  it  with  force-meat  made  thus  : take  a little  piece  of 
veal,  take  all  the  fkin  and  fat  off,  beat  in  a mortar  with  as  much 
fuct,  and  an  equal  quantity  of  crumbs  of  bread,  a few  fweet 
herbs,  fome  parfley  chopp’d,  a little  lemon-peel,  pepper,  fait, 
beaten  mace  and  nutmeg,  and  mis  it  up  with  the  yolk  of  an  egg. 

You  may  flew  an  ox’s  palate  tender,  and  cut  it  into  pieces,  with 
fome  artichoke-bottoms  cut  into  four,  and  tofled  up  in  the  fauce. 
You  may  lard  your  duck  or  let  it  alone,  juft  as  you  plaafe ; for 
my  part  I think  it  belt  without. 

To  loll  Ducks  the  French  Way. 

Let  your  ducks  be  larded  and  half  roafted,  then  take  them  off 
the  fpit,  put  them  into  a large  earthen  pipkin,  with  half  a pint 
of  red  wine,  and  a pint  of  good  gravy,  fome  chefnuts,  firit  roaft- 
ed and  peeled,  half  a pint  of  large  ovflers,  the  liquor  flrained 
and  the  beards  taken  off,  two  or  three  little  onions  minced  fmall, 
a very  little  firipped  thyme,  mace,  pepper,  and  a little  gingcp  beat 
fine  ; cover  it  clofe,  and  let  them  flew  half  an  hour  over  a flow 
fire,  and  the  crufl  of  a French  roll  grated  when  you  put  in  your 
gravy  and  wine  ; when  they  arc  enough  take  them  up,  and  pour 
the  fauce  over  them. 
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To  drefs  a Goofe  ‘with  Onions  or  Callage, 

Salt  the  goofe  for  a week,  then  boil  it.  It  will  take  an  hour. 
You  may  cither  make  onion  fauce  as  we  do  for  ducks,  or  cabbage 
boiled,  chopped,  and  ftewed  in  butter,  with  a little  pepper  and 
fait ; lay  the  goofe  in  the  difh,  and  pour  the  fauce  over  it.  It 
eats  very  good  with  either. 

I)  ire  ft.  ions  for  Roafting  a Goofe. 

Take  fage,  wafh  it,  pick  it  clean,  chop  it  fmall,  with  pepper 
and  fait ; roll  them  with  butter,  and  put  them  into  the  belly  ; never 
put  onion  into  any  thing,  unlefs  you  are  fure  every  body  loves 
it ; take  care  that  your  goofe  be  clean  picked  and  wafhed.  I think 
the  bed:  way  is  to  icald  a goofe,  and  then  you  are  fure.it  is  clean, 
and  not  fo  drong  : Let  your  water  be  fealding  hot,  dip  in  your 
goofe  for  a minute,  then  all  the  feathers  will  come  off  clean  : when 
it  is  quite  clean  wafh  it  with  cold  water,  and  dry  it  with  a cloth  ; 
road:  it  and  bafte  it  with  butter,  and  when  it  is  half  done  throw 
fome  flour  over  it,  that  it  may  have  a fine  brown.  Three  quarters 
of  an  hour  will  do  it  at  a quick  fire,  if  it  is  not  too  large,  other- 
wife  it  will  require  an  hour.  Always  have  good  gravy  in  a bafon, 
and  apple-fauce^  in  another. 

A Green  Goofe . 

Never  put  any  feafoning  into  it,  unlefs  defired.  You  mull 
either  put  good  gravy,  or  green-fauce  in  the  difh,  made  thus  : 
take  a handful  of  forrel,  beat  in  a mortar,  and  fqueeze  the  juice 
out,  add  to  it  the  juice  of  an  orange  or  lemon,  and  a little  fugar, 
beat  it  in  a pipkin,  and  pour  it  into  your  difh  ; but  the  belt 
way  is  to  put  gravy  in  the  difh,  and  green-fauce  in  a cup  or  boat. 
Or  made  thus  : take  half  a pint  of  the  juice  of  forrel,  a fpoon- 
ful  of  white  wine,  a little  grated  nutmeg,  a little  grated  bread  ; 
boil  thefe  a quarter  of  an  hour  foftly,  then  drain  it  and  put  it  into 
the  fauce-pan  again,  and  fweeten  it  with  a little  fugar,  give  it  a 
boil,  and  pour  it  into  a difh  or  bafon  ; fome  like  a little  piece  of 
butter  rolled  in  flour,  and  put  into  it. 

To  dry  a Goofe. 

Get  a fat  goofe,  take  a handful  of  common  fait,  a quarter  of 
an  ounce  of  falt-petre,  a quarter  of  a pound  of  coarfe  fugar,  mix 
all  together,  and  rub  your  goofe  very  well,  let  it  lie  in  this  pickle 
a fortnight,  turning  and  rubbing  it  every  day,  then  roll  it  in 
bran,  and  hang  it  up  in  a chimney  where  wood-fmoke  is  for  a 
week.  If  you  have  not  that  conveniency  fend  it  to  the  bakers, 
the  fmoke  of  the  oven  will  dry  it ; or  you  may  hang  :t  in  your 
own  chimney,  not  too  near  the  fiie,  but  make  a fire  under  it,  asd 
and  lay  horfe-dung  and  faw-dufl  on  it,  and  that  will  Another  and 
l'moke-dry  it ; when  it  ii  well  dried  keep  it  in  a dry  place,  you 
may  keep  it  two  or  three  months  or  more  ; when  you  boil  it  put  it 
in  a good  deal  of  water,  and  be  fure  to  fkim  it  well 

Note,  You  may  boil  turnips,  or  cabbage  boiled  and  ffewed  in 
butter,  or  onion-faucc. 
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To  drefs  a (roof  In  Rag  on. 

Flat  the  bi'cafl  down  with  tv  cleaver,  then  prefs  it  down  with 
your  hand,  Ikin  it,  dip  it  into  lcalding  water,  let  it  be  cold,  lard 
it  with  bacon,  lea  ion  it  well  with  pepper,  Hilt,  and  a little  beaten 
mace,  then  Hour  it  all  over,  take  a pound  of  good  beef-fuet  cut 
fmall,  put  it  into- a deep  ftevv-pan,  let  it  be  melted,  then  put  in 
your  goofe,  let  it  be  brown  on  both  fides ; when  it  is  brown  put 
in  a pint  of  boiling  water,  tin  onion  or  two,  a bundle  offweet- 
herbs,  a bay-leaf,  fome  whole  pepper,  and  a few  cloves;  cover 
it  dole,  and  let  it  flew  ibftly  till  it  is  tender.  About  half  an  hour 
will  do  it,  if  fmall;  if  a large  one,  three  quarters  of  an  hour: 
In  the  mean  time  make  a ragoo,  boil  fome  turnips  almofl  enough, 
tome  carrots  and  onions  quite  enough  ; cut  them  all  into  little 
pieces,  put  them  into  a fauce-pan  with  half  a pint  of  good  beef- 
gravy,  a little  pepper  and  fait,  a piece  of  butter  rolled  in  flour, 
and  let  this  flew  all  together  a quarter  of  an  hour.  Take  the  goofe 
and  drain  it  well,  then  lay  it  in  the  difli,  and  pour  the  ragoo  over 
it. 

Where  the  onion  is  dilliked,  leave  if  out.  You  may  add  cab- 
bage boiled  and  chopped  fmall. 

A Goofe  a la  Mode. 

Take  a large  fine  goofe,  pick  it  clean,  Ikin  it,  and  cut  it 
down  the  back,  bone  it  nicely,  take  the  fat  off,  then  take  a dried 
tongue,  boil  it  and  peel  it  : take  a fowl  and  do  it  in  the  fame 
manner  as  the  goofe,  feafon  it  with  pepper,  fait  and  beaten  mace, 
roll  it  round  the  tongue,  feafon  the  goofe  with  the  fame,  put 
the  tongue  and  fowl  in  the"  goofe,  and  few  the  goofe  up  again  in 
the  fame  form  it  was  before  ; put  it  into  a little  pot  that  will 
juft  hold  it,  put  to  it  two  quarts  of  beef  gravy,  a bundle  of  fwcet 
herbs  and  an  onion;  put  fome  flices  of  ham,  or  good  bacon,  be- 
tween the  fowl  and  goofe  ; cover  it  clofe,  and  let  it  flew  an  hour 
over  a good  fire  : When  it  begins  to  boil  let  it  do  very  foftly,  then 
take  up  your  goofe  and  lkim  off  all  the  fat,  ffrain  it,  put  in  a 
glafs  of  red  wine,  two  fpoonfuls  of  catchup,  a veal  five e thread  cut 
fmall,  fome  truffles,  morels  and  mufhrooms,  a piece  of  butter 
rolled  in  flour,  ahd  fome  pepper  and  fair,  if  wanted  ; put  in  the 
.goofe  again,  cover  it  clofe,  and  let  it  flew  half  an  hour  longer, 
then  take  it  upand'pour  the  ragoo  over  it.  Garnilh  with  lemon. 

Note,  This  is  a very  fine  diflv.  You  mud  mind  to  lave  the 
bones  of  the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  is  firfl  let  on,  and  it  will  be  better  if  you  roll  fome  beef  marrow 
between  the  tongue  and  fowl,  and  between  the  fowl  and  goofe,  it 
will  make  them  mellow  and  cat  fine.  1 ou  may  add  fix  or  1 even 
yolks  of  hard  eggs,  whole  in  the  difli,  they  are  a pretty  addition. 
Take  care  to  lkim  off  the  fat. 

T'o  St  re:  Giblets. 

Let  them  be  nicely  fca lded  and  picked,  break  the  two  pinion 
bones  in  two,  cut  the  bead  in  two.  and  cut  off  the  noltnls  , cut 
the  liver  in  two,  the  gizzard  in  four,  and  the  he:k  in  two  ; flip 
off  the  Ikin  of  the  neck,  and  make  a pudding  with  two  hard  egvs 

chopp’d. 
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dropp'd  fine,  the  crumb  of  a French  roll  ilceped  in  new  milk  two 
o"  three  hours,  then  mix' it-  with  the  hard  egg,  a little  nutmeg,- 
pepper,  fait,  and  a little  fage  -chopped  line,  a very  little  melted  but  - 
Ter  and  if ir  it  together  : tie  one  end  of  the  ikin,  and  fill  it  with' 
the ’ingredients,  tie  the  other  end  tight,  and  put  all  together  in 
the  fauee-pan,  with  a -quart  of  - good  mutton  broth,  a bundle  of 
lwcct-hcrbs,  an  onion,  lbme  whole  pepper,  mace,  two  or  three 
cloves  tv’d  up  loole  in  a mutlin  rag,  and  a very  little  piece  of 
lemon-peel;  cover  them  clofe  and  let  them  flew  till  quite 
tender,  then  take  a linall  French  roll  toa-fted  brown  on  all 
fides,  and  put  it  into  the  fauce-pan,  give  it  a Ihalte,  and  let  it  ftew 1 
till  there  is  juft  gravy  enough  to  eat  with  them,  then  take  out  the 
onion-,  fwcct  herb's  and  fpices,  lay  the  roll  in  the  middle,  the' 
giblets  round,  the  pudding  cut  in  flices  and  laid  lound,  and  their 
put  the  lauce  over  all. 

Another  Way. 

Take  the  giblets  clean  pick’d  and  waftftd,  the  feet  fkinn’d  and 
bill  cut  off,  the  'head  cut  in  two,  the  pinion  bones  broke  into  two, 
the  liver  cut  in  two,  the  gizzard  cut  into  four,,  the  pipe  pulled 
out  of  the  neck,  the  neck  cut  in  ttvb  : put  them  into  a pipkin  with 
half  a pint  of  water,  fome  whole  pepper,  black  and  white,  a blade 
of  mace,  a little  iprig  of  thyme,  a linall  onion,  a little  cruft  of 
bread,  then  cover  them  dole,  and  fet  them  on  a very  flow  fire. 
Wood  embers  is  bell.  Let  them  ftew  till  they  are  quite  tender, 
then  take  out  the  herbs  and  onions,  and  pour  them  into  a little 
dilh.  Scafon  them  with  fait. 

To  Roajl  Pigeons. 

Fill  them  with  parfiey  clean  walk’d  and  chopp’d,  and  fome 
pepper  and  fait  rolled  in  butter  ; fill  the  bellies,  tie  the  neck-end 
clofe,  fo  that  nothing  can  run  out,  put  aftkewer  through  the  lews, 
and  have  a little  iron  on  purpofe,  with  fix  hooks  to  it,  and  on 
each  hook  hang  a pigeon  ; fallen  one  end  of  the  firing  to  the  chim- 
ney, and  the  other  end  to  the  iron  (this  is  what  we  call  the  poor 
man’s  fpit)  flour  them,  balle  them  with  butter,  and  turn  them 
gently  for  fear  of  hitting  the  bars.  They  will  roaft  nicelv,  and 
be  fully  of  gravy.  Take  care  how  you  take  them  off,  not  to  lole 
any  of  the  liquor.  You  may  melt  a very  little  butter,  and  put  into 
the  di Hi.  Your  pigeons  ought  to  be  quite  frelh,  and  not  too 
much  done.  This  is  by  much  the  bell  way  of  doing  them,  for 
then  they  will  fwim  in  their  own  gravy,  and  a very  little  melted 
butter  will  do. 

When  you  roaft  them  on  a fpit  all  the  gravy  runs  out,  or  if 
you  ftuft  them  and  broil  them  whole  you  cannot  fave  the  gravy 
fo  well,  though  they  will  be  very  good  with  parfiey  and  butter  in 
the  difh,  or  ip  lit  and  broiled  with  pepper  and  fait. 

To  Boil  Pigeons.. 

Foil  them  by  themfelves,  for  fifteen  minutes,  th  en  boil  a luind- 
loine  fquare  piece  of  bacon  and  lay  in  the  middle  ; ftew  fome 
pmnch  to  lay  round,  and  lay  the  pigeons  on  the  fpinach.  - Gar- 
70UI‘  dilh  with  parfiey  laid  in  a plate  before  the  fire  to  ctilp. 

Or 
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thi(?k  (battle  great  .care  it  don’t  burn  too)  take  fire  yolks  of 
ttvo  or  three  fegg’s,  beat  tip  with  two  or  three  fpoonfuls  of  cream 
. ilhd  a little  nutmeg,  ifirit  together  till  it  is  quite  thick  then  take 
*'P  the  pigeons  and  la£  them  in  a difh  ; pour  the  gravy  to  the 
■fjc'e;,  ' ftir  all  together  apd  pour  oyer  the  pigeons.  Garrftfh  with 
hard  eggs  cut  into  quarters. 

Pigeons  tranfmogrificd.  ( 

Take  vour  pigeons,  feafon  them  with  pepper  and  fait,  take  a 
large  piece  of  butter,  make  a puff-pnfre,  and  roll  .each  -pigeon  in 
a piece,  of  pafte  ; tic.  them  in  a cloth,  fo  that  the  pafte  don’t'break  ; 
boil  them  in  a good  deal  of  water.  They  will  take  an  hour  and 
a half  boiling ; untie  them  carefully  that  they  don’t  break ; lay 
them  in  the  difh,  and  you  .may  pour  a little  good  gravy  in  tht 
difh.  They  will  eat  exceeding  good  and  nice,  and  will  yield  fauce 
enough  of  a very  agreeable  relifh. 

Pigeons  in  Fricandos. 

After  having  truffled  your  pigeons  with  their  legs  in  their 
bodies,  divide  them  in  two,,  and  lard  them  with  bacon  ; then  lay 
them  in  a fteXv-pan  with  the  larded  fide  downwards,  and  two  whole 
3eeks  cut  final  1,  two  ladlefuls  of  mutton  broth,  or  veal  gravy; 
cover  them  clofe  over  a very  flow  fire,  and  when  they  are  enough 
make  your  fire  very  brifk,  to  wafte  away  what  liquor  remains  ; 
When  they  are  of' a fine  brown  take- them  up,  and  pour  out  all 
the  fat  that  is  left  in  the  pan  ; then  pour  in  fome  veal  gravy  to 
loofen  What  flick's  to  the  pan,  and  a little  pepper ; lYirdt  about  for 
two  oqthree  minutc;s  and  ,ppur  it  over  the  pigeons.  This  is  a 
pretty  little  fide  difh.' 

r"  ‘"'"V:'  Fo.  roetji  Pigeons  visith  a Farce. 

Make  a farce  with  tlic  livers  mixed  fmall,  as  much  fweet  feet 
fer,  ihaVrbw^g^atbd  bread,  and  hard  egg,  an ’equal  quantity  of  each  t 
fliafon  with  beaten  m^icc,  nutmeg,  a little  pepper,  fait,  and  a little 
fweet-hei'bs  j mix  all  tlrefe  together  with  the  yolk  of  an  etrg. 
then  cut  the  fkin  of  your  pigeon  between  the  legs  and  the  bodv, 
Slid  very  carefully  with  your  finger  raife  the  fkih  from  the  flefh, 
blit  take  cafe  you  don’t  break  it ; their  force  them  with  this  farce 
between,  the  ikin  , and  flefh,  then  trufs  the  legs  clofe  to  kpep 
it  in ; fpit  them  aild  roaft  them,  drudge  them  with  a little  flour, 
and  bafte  diem  with  apiece  of  b, utter  ; fare  the  gravy  which  runs 
from  them',  and  infix'  it  up  with  a little  red  wine,  a little  of  the 
farce-meat  and  fome  nutmeg.  Let  it  boil,  then  thicken  it  with  a 
pieefc  of  butter  rolled  in  flour,  and  the  yolk  of  an  egg  beat  up  and 
fome  minced  lemon  ; when  enough,  lay  the'  pigeons  in  the  dilh 
and  pour  in  .the  fauce.  Garnifli  with  lemon. 

Fo  drefs  Pigeons  a So/ei!. 

First. flew  your  pigeons  in  a very  little  gravy  till  enough,  and 
take  different  forts  of  flefh  according  to  your  fancy,  &rc.  both  of 
butcher’s  meat  and  fowl  : chop  it  fmall,  feafon  it  with  beaten 
mace,  cloves,  pepper  and  fait,  and  beat  it  in  a mortar  till  it  is 
like  pafle  ; roll  your  pigeons  in  it,  then  roll  them  in  the  yolk  of 
aq  egg,  fliakc  flour  and  crumbs  of  bread  thick  all  over,  have  ready 
fome  beefi-dripping  or  hog’s  lard  boiling  ; fry  them  brown,  and  lay 
iftiem  in  your  dilh.  Garnifh  with  fiy’d  parfley.  Pig  •* 
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Pi^eans  in  a Hole , 

Tvke  your  pigeons,  feafon  them  with  beaten  mace,  pepper 
and  fait ; . ■put  3 little  piece  of  butter  in  the  belly,  lay  them  jn  a 
difh  and  pour  a little  batter  all  over  them,  made  with  a quart  of 
milk  and  eggs-,  and  four  or  five  fpoonfuls  of  flour.  Bake  it,  and 
fend  it  to  table.  It  is  a good  difh. 

Pigeons  in  Pimlico . 

Take  the  livers  with  fome  fat-  and  lean  of  ham  or  bacon,  rnufh- 
xooms,  truffles,  pariley  and  fweet-herbs ; feafon  with  beaten  mace, 
pepper  and  fait ; beat  all  this  together  with two  raw  eggs,  put  it  into 
the  bellies,  roll  them  in  a thin  flice  of  veal,  over  that  a thin 
flice  of  bacon,  wrap  them  up  in  white  paper,  lpit  them  bn  a fmall 
lpit,  and  roaft  them.  In  the  mean  time  make  fol  them  a .iagoo 
of  truffles  and  muflirooms  chopped'  fmall,-  with  pariley.  cut  fmall ; 
put  to  it  half. n, pint  of  good  veal  gravy,  thicken  with  a- piece  of 
butter  rolled  in  flour.  An  hour  will  do  your  pigeons  ; baffle 
them,  when.  enough  lay  them  in  your  '-difh,  take  oft  the  paper 
and  pour  your  fauce  over  them-  Gamifh  with  patties,  made 
thus  : take  veal  and  cold  ham,  be'ef-fuet,.an  equal  quantity,  fome 
muflirooms,  fweet-herbs  and  fpice,  chop  them  fmall,  fct;  thpm  on 
the  fire,  and  moifflenhvith  milk'  or:  .c*eam  : then  make  .a, little  puft- 
paffle,  roll  it  and  make-  little  patties,  about  an  inch  deep  and 
two  inches  long  ; fill  them  .with  '.fie  above  ingredients, -cover  them 
clofe  and  bake  them  ; lay  Fix  of  them  round  a difh.  This  makes 
a fine  difh  for  a firffl  courfe.  - ..  . 

t . ...  To  jugg  Pigeons f • • . • , 

Pull,  crop-and  draw  pigeons,  but  don't  wafli  them  ; fave  -the 
livers  and  put  them  in  fcalding  water,  and  Tet'  them  on’ the  fire 
for  a minute  or  two  ;’  then’  takc  theft*  P,ut  and  mince  them  fmall, 
and  bruife  them  with  a back  of  a fpoon  ; mix  with  them  a little 
pepper,  fait,  grated  nutmeg,  and  lemon-peel  fhred  very  fine, 
chopp’d  pariley,  and  two  yolks  of.  eggs  very  hard  ; bruife  them 
as  you  do  the  liver,  and  put  as  much  fiiet  as  liver  fliaved  exceed- 
ing fine,  and  as  much  grated  bread  ; ' work  thefe  togetheV  with, 
raw  eggs,  and  roll  it  in  frefli  butter  ; put  a piece  into  the  crops 
and  bellies,  and  few  up  the  necks  and  vents  ; then  dip  your 
•pigeons  in  water,  and  feafon  them  with  pepper  .and  , fait  as.  for 
a pic,  put  them  in  your  jugg,  with  a piece  of  celery,  flop  them 
doll,  and  fet  them  in  a kettle  of  cold  water  ; firft  cover  them 
dole  andlay  a tile  on  the  top  .of  the  jugg,  and  let  it  boil  three  hours'; 
then  take  them  out  of  the  jugg,  and  lay  them  in  a difh,  take  out  the 
celery  and  put  in  a piece  of  butter  rolled  in  flour,  fhake  it  about 
till  it  is  thick,  and  pour  it  on  your  pigeons.  Garnilh  with  lemon. 

To  Jle-zv  Pigeons, 

Season  your  pigeons’ with  pepper,  fait,  cloves,  mace,  and  fome 
fweet-herbs';  -wrap  this  feafoning  up  in  apiece  of  butter,  and  put 
in  their  bellies  ; then  tie  up  the  neck  and  vent,  and  half  roaffl; 
them  ; then  put  them  into  a flew -part  with11*,  quart  of  good  gravy, 
a littlewhite  wine,  fome  pickled  muflirooms,  a few  pepper  corns, 
three  or  four  blades  of  mace,  a bit  of  lemon ■ Teel,  a* branch  of 
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fweet -herbs,  a bit  of  onion,  and  fome  oylfcrs  pickled  ; let  them 
ilevv  till  they  are  enough,  then  thicken  it  up  with  butter  and  yolks 
of  eggs.  Garnilh  with  lemon.  Do  ducks  thef'ame  way. 

To  drefs-  a Calf’s  Liver  ;n  a Caul. 

Take  off  the  under  fkiris  and  fhred  the  liver  very  fmall,  then 
take  an  ounce  of  truffles  and  morels  chopped  linall  with  parfley'; 
roatt  two  or  three  onions,  take ‘oft  their  outermoft  coats,  pound 
fix  cloves,  and  a dozen  coriander  feeds,  add  them  to  the  onions, 
and  pound  them  together  in  a marble  mortar ; then  take  them 
out  and  mix  them  with  the  liver,  take  a pint  of  cream,  half  a pint 
of  milk,  and  feven  or  eight  new-laid  eggs  ; beat  them  together, 
boil  them,  but  do  not  let  them  curdle,  Aired  a pound  of  fuet  as 
fmall  as  you  can,  half  melt  it  in  a pan,  and  pour  it  into  your  egg 
and  cream,  then  pour  it  in  your  liver,  then  mix  all  well  together, 
feilon  it  with  pepper,  fait,  nutmeg  and  a little  thyme,  and  let  it 
Itand  till  it  is  cold  : fpread  a caul  over  the  bottom  and  fidcs  of 
the  ftew-pan,  and  put  in  your  liafhed  liver  and  cream  all  together, 
fold Jt  up  in  the  caul  in  the  Aiape  of  a calf ’s  liver,  then  turn  it 
up -fide  down  carefully,  lay  it  in  a diAi  that  will  bear  the  oven, 
and  do  it  over  with  beaten  egg,  drudge  it  with  grated  bread,  and 
bake  it  in  an  oven.  Serve  it  up  hot  for  a firft  courfe. 

To  roajl  Calf’s  Liver. 

Lard  it  with  bacon,  fpit  it  firft,  and  roaft  it;  ferve  it  up  with 
good  gravy. 

To  raaf  Partridges 

Let  them  be  nicely  roafted  but  not  too  much,  drudge  them 
with  a little  flour,  and  bafte  them  moderately;  let  them  have  a 
fine  froth,  let  there  be  good  gravy-ftuce  in  the  difli  and  bread- 
flauce  in  bafons,  made  thus  : Take  a pint  of  water,  putin  a good 
thick  piece  of  bread,  fome  whole  pepper,  a blade  or  two  of  mace  ; 
boil  it  five  or  fix  minutes  till  the  bread  is  fofr,  then  take  out  all 
the  fpice  and  pour  out  all  the  water,  only  juft  enough  to  keep  it 
irioift,  beat  it  with  a fpoon  foft,  throw  in  a little  fait,  and  a good 
piece  of  frefh  butter  ';  ftir  it  well  together,  fet  it  over  the  fire  for 
a minute  or  two,  then  put  it  into  a boat. 


To  boil  Partridges. 

Boil  them  in  a good  deal  of  water,  let  them  boil  quick,  and 
fifteen  minutes  will  be  fufficient.  For  fauce  take  a quarter  of  a pint 
of  cream,  and  a piece  of  frefh- butter  as  big  as  a large  walnut; 
,’ftir  it  one  way  till  it  is  melted,  and  pour  it  into  the  difli. 

Or  this  fauce  : take  a bunch  of  celery  clean  wafh’d,  cut  all  the 
white  very  fmall,  wafli  it  again  very  clean,  put  it  into  a Sauce- 
pan with  a blade  of  mace,  a little  beaten  pepper,  and  a very  li'tle 
fait  ^ put  to  it  a pint  of  water,  let  it  boil  till  the  water  is  juft 
Wjiftcd  away,  then  add  a quarter  of  a pint  of  crcatn,  and  a piece 
of  butter  rolled  in  flour ; uir  all  together,  and  when  it  is  thick 
and  fine  pour  it  over  the  birds. 

Or  this  fauce  : tal&  the  livers  and  bruife  them  fine,  fome  par- 
fley chopp’d  fine,  melt  a little  nice  frcfli  butter,  than  add  the 
livers  and  parfley  to  it,  fqueeze  in  a little  lemon,  juft  give  it  a 
boil,  and  pour  over  your  birds.  Or 
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Or  this  fauce  :•  take  a quarter  of  a pint  ot  cream,  the  yolk  of 
an  cee  beat  fine,  a little  grated  nutmeg,  a little  beaten  mace,  a 
uieefe  of  butter  as  big  as  a nutmeg  rolled  in  flour,  and  one  lpoon- 
ful  of  white  wine;  ftir  all  together  one  way,  when  fine  and  thick 
nourit  over  the  birds.  You  may  add  a few  muflnoorns. 

Or  this  fauce  : take  a few  mulhrooms,  frelh  peel  d and  wath 
them  clean,  put  them  in  a fauce -pan  with  a little  fait,  put  them 
over  a very  quick  fire,  let  them  boil  up,  then  put  in  a quartci  ot 
a pint  of  cream  and  a little  nutmeg  ; {hake  them  together  with  a 
very  little  piece  of  butter  rolled  in  flour,  give  it  two  or  three 
fhakes  over  the  fire,  three  or  four  minutes  will  do ; then  pour  it 

over  the  birds.  t . 

Or  this  fauce  : boil  half  a pound  of  rice  very  tender  in  beef 
gravy  • feafon  with  pepper  and  fait,  and  pour  over  your  biids. 
Theie  fauces  do  for  boiled  fowls ; a quart  of  gravy  will  be  enough, 
and  let  it  boil  till  it  is  quite  thick. 

To  drefs  Partridges  a la  Praife. 

Take  two  brace,  trufs  the  legs  into  the  bodies,  lard  them,  fea- 
fon them  with  beaten  mace,  pepper  and  fait ; take  a dew-pan, 
lay  flices  of  bacon  at  the  bottom,  then  dices  of  beef,  and  then  dices 
of  veal,  all  cut  thin,  a piece  of  carrot,  an  onion  cut  fmall,  a 
bundle  of  fweet  herbs,  and  fome  whole  pepper  : lay  the  partridges 
tvith  the  breads  downward,  lay  fome  thin  flices  of  beef  and  veal 
over  them,  and  fome  parfley  Ihred  fine  ; cover  them  and  let  them 
dew  eight  or  ted  minutes  over  a very  flow  fire,  then  give  your 
pan  a {hake  and  pour  in  a pint  of  boiling  water;  cover  it  clofe, 
and  let  it  flew  half  an  hour  over  a little  quicker  fire  ; then  take 
out  your  birds,  keep  them  hot,  pour  into  the  pan  a pint  of  thin 
gravy,  let  them  boil  till  there  is  about  half  a pint,  then  drain  it 
off  and  fkim  off  all  the  fat ; in  the  mean  time,  have  a veal  fweet- 
bread  cut  fmall,  truffles,  morels,  cocks-coinbs,  and  fowls -livers 
dewed  in  a pint  of  good  gravy  half  an  hour,  fome  artichoke- 
bottoms  and  afparagus  -tops,  both  blanch’d  in  warm  water,  and  a 
few  mulhrooms,  then  add  the  other  gravy  to  this,  and  put  in  your 
Partridges  to  heat ; if  it  is  not  thick  enough,  take  a piece  of  but- 
ter rolled  in  flour,  and  tofs  up  in  it ; if  you  will  be  at  the  expence, 
thicken  it  with  veal  and  ham  cullis,  but  it  will  be  full  as  good 
without. 

To  male  Partridges  Pains. 

Take  two  roafled  partridges  and  the  flefhof  a large  fowl,  a little 
parboil’d  bacon,  a little  marrow  or  fweet  fuet  chopp’d  very  fine; 
a few  mulhrooms  and  morels  chopp’d  fine,  truffles  and  artichoke- 
bottoms,  feafon  with  beaten  mace,  pepper,  a little  nutmeg,  fait, 
fweet- herbs  chopp’d  fine,  and  crumb  of  a two-penny  loaf  foaked 
in  hot  gravy  ; mix  all  well  together  with  the  yolks  of  two  eggs, 
make  your  pains  on  paper,  of  a round  figure,  and  of  the  thicknefs 
©fan  egg,  at  a proper  diflanqe  one  from  another,  dip  the  point 
of  a kmie  in  the  yolk  of  an  egg,  in  order  to  fhape  them  ; bread 
them  neatly,  and  bake  them  a quartet  of  an  hour  in  a quick  oven  : 
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obferve  that  the  truffles  and  morels  be  tender  boiled  in  the  gravy  you 
foak  the  bread  in.  Serve  them  up  for  a fidc-diffl,  or.  they  will 
ferve  to  garniffl  the  above  diffl,  which  will  be  a very  fine  one  for 
a firft  courfc. 

Note, -When  you  have  cold  fowls  in  the  lioufc,  this  makes  a 
pretty  addition  in  an  entertainment. 

' To  rbajl  Pheafants. 

Pick  and  draw  your  pheafants,  and  finge  them,  lard  one  with- 
bacon  but  not  the  other,  i pi t them,  roaft  them  fine,  and  paper 
them  all  over  the  bread: ; when  they  are  juft  done  flour  and  bafte 
them  with  a little  nice  butter,  and  let  them  have  a fine  white 
froth  ; then  take  them  up,  and  pour  good  gravy  in  the  difh  and 
bread  fauce  in  plates. 

Or  you  may  put  water-crefFes  nicely  pick’d  and  waffl’d,  and  juft 
fc  aided,  with  gravy  in  the  difh,  aiid  lay  the  crefles  under  the  phea-» 
fants. 

Or  you  may  make  celery  fauce  ftew’d  tender,  ftrain’d  and  mix’d 
with  cream,  and  pourc-d  into  the  difti. 

If  you  have  but  one  pheafant,  take  a large  fine  fowl  about  the 
bignefs  of  a pheafant,  pick  it  nicely  with  the  head  on,  draw  it  and 
trufs  it  with  the  head  turn’d  as  you  do  a pheafant’s,  lard  the  foivl 
all  over  the  breaft  and  legs  with  a large  piece  of  bacon  cut  in  little 
pieces  ; when  roafted  put  them  both  in  a diffl,  and  no  body  will 
know  it.  They  will  take  an  hour  in  doing,  as  the  fire  miaft  not 
be  too  brilk.  A Frenchman  would  order  fiffl  fauce  to  them,  but 
then  you  quit  fpoil  your  pheafants. 

A Jicwcd  Pheafant. 

Take  your  pheafant  and  ftew  it  in  veal  gravy,  take  artichoke  1 
bot  oms  parboiled,  fpme  chefnuts  roafted  and  blanched  ; when 
your  pheafant  is  enough  (but  it  rnuft  ftew  till  there  is  juft  enough 
for  fauce,  then  fkim  it)  put  in  the  chefnuts  and  artichoke-bot- 
toms, a little  beaten  mace,  peeper  and  fait,  juft  enough  to  feafon 
it,  and  a glafs  of  white  wine,  and  if  you  don’t  think  it  thick 
enough,  thicken  it  .with  a little  piece  of  butter  rolled  in  flower  ; 
fque'eze  in  a little  lemon,  pour  the  fauce  over  the  pheafant,  and 
have  fome  force-meat  balls  fry ’d  and  put  into  tire  diffl. 

Note,  A good  fowl  will  do  full  as  yell,  trailed  with  the  head 
on  like  a pheafant.  You  may  fry  iaufages  inilead  of  force-meat 
ball?. 

To ' drefs  a Pheafant  a la  Prafc. 

Lay  a layer  of  beef  all  over  your  pan,  then  a layer  of  veal,  a 
little  piece  of  bacon,  a piece  of  carrot,  an  onion  ftuck  with  fix 
cloves,  a blade  or  two  of  mace,  a fpoonful  of  pepper,  black  and 
, yhitej  ;thd  a bundle  of  fw£et  herbs ; then  lay  in  the  pheafmr, 
lay  a layer  of  veal;  then- a layer  of  beef  to  cover  it,  fet  it  on 
the  fire  five  or  fix  fiiirlutcs,  then  pottr  in  two  quarts  of  boiling 
water;  cover  it  eldfe,  and1  let  it  ftew  very  foftly  an  hour  and  a 
half,  the tl  take  up  your  pheafant  and  keep  it  hot,  and  let  the  gravy 
boil  till  there  is  about  a pint ; then  ftrain  it  off,  and  put  it  in  again, 
and  put  in  a voal  ftveetbread,  fir  ft  being  ftcwccj  with  the  pheafant, 
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. ,,  • fome  truffles  ami  morels,  Tome  livers  of  fowls,  arti- 

&Jbo  omTa»™^rngi,s-to»i  if  you  have  them,  let  all 
the!  firmer  in  tire  gravy  about  live, or  fix  minutes  then  add  two 
Soonfuis  of  catchup,  two  of  red  wme,  and  a little  piece  of  but- 
ter rolled  in  flour,  lhake  all  together,  put  in  your  pheafant,  let 
the  n Hew  all  together  with  a few  mulhrooms  about  five  or  fax  ipi-. 
mtes  more,  then  take  up  the  pheafant  and  pour  your  ragco  /al 
over  with  a few  force-meat  balls.  Garnifh  with  lemon.  \ ou 
may  lard  it  if  you  chufe. 

To  loll  a Pheafant. 

Take  a fine  pheafant,  boil  it  in  a good  deal  of  water,  keep 
vour  water  boiling,  half  an  hour  will  do  a fma-H  one,  and  three 
quarters  of  an  hour  a large  one.  Let-your  lauce  be  celery  fte wed 
and  thickened  with  cream,  and  a little  piece  of  butter  rolled  ill 
flour  • take  up  the  pheafant,  and  pour  the  lauce  all  over.  Garmlh 
with  lemon,  Obferve  to  flew  your  celery  lo,  that  the  liquor  will 
be  all  waffled  away  before  you  put  your  cream  in  ; it  it  wants  fait, 
put  in  fome  to  your  palate. 

To  roaji  Snipes  or  Woodcocks. 

Spit  them  on  a fniall  bird-fpit,  flour  them  and  bade  them  with 
a piece  of  butter,  then  have  ready  a flice  of  bread  toalled  brown, 
lav  it  in  a dilh,  and  fet  it  under  the  fnipes  for  the  trail  to  drop  on  ; 
when  they  are  enough,  take  them  up  and  lay  them  on  a toaft  ; have 
ready,  for  two  fnipes,  a quarter  of  a pint  of  good  beef  gravy  fiot, 
pour  it  into  the  dilh,  and  fet  it  over  a chafing-diffl  two  or  three 
minutes.  Garniffl  with  lemon,  and  fend  them  hot  to  table. 


Snipes  in  a Surtout,  or  Woodcocks. 

Take  force-meat,  made  with  veal,  as  much  beef  fuet  chopp’d 
and  beat  in  a mortar,  with  an  equal  quantity  of.  crumbs  of  bread  : 
mix  in -a  iitje  beaten  mace,  pepper  and  fait,  fome  parlley,  and 
a little  Tweet  herbs,  mix  it  with  the  yolk  of  an  egg,  lay  fome  of 
this  meat  round  the  dilh,  then  lay  in  the  fnipes,  being  firll  drawn  and 
half  roalled.  Take  care  of  the  trail.  Chop  it,  and  throw  it  all  over 
the  dilh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your  fur- 
tout,  fome  truffles  and  morels,  a few  mulhrooms,  a fweetbread 
cut  into  pieces,  and  artichoke -bottoms  cut  fmall  ; let  all  flew  to- 
gether,- lhake  them,  and  take  the  yolks  of  two  or  three  eggs,  ac- 
cording as  you  want  them,  beat  them  up  with  a fpoonfuT  or  two  of 
white  wine,  flir  all  together  one  way,  when  it  is  thick  take  it  off, 
let  it  cool,  and  pour  it  into  the  fur  tout : have  the  yolks  of  a few 
hard  eggs,  put  in  here  and  there,  leafon  with  beaten  mace,  pep- 
per and  fait,  to  your  taile  ; cover  it  with  the  force-meat  all  over, 
rub  the  yolks  of  eggs  all  over  to  colour  it,  then  fend  it  to  the  oven. 
Half  an  hour  does  it,  and  fend  it  hot  to  table. 


To  boil  Snipes  or  Woodcocks. 

Boil  them  in  good  ftrong  broth,  or  beef  gravy,  made  thus  ! 
take  a pound  of  beef,  cut  it  into  little  pieces,  put  it  into  two 
quarts  of  water,  an  onion,  a bundle  of  fwcet  herbs,  a blade  or 
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two  of  mace,  fix  cloves,  and  fome  whole  pepper,  cover  it  clofe, 
let  it  boil  till  about  half  wafted,  then  {train  it  of!',  put  the  gravy 
into  a fauce-pan  with  fait  enough  to  fcafon  it,  take  the  fnipes  and 
gut  them  clean  (but  take  care  of  'the  guts)  put  them  into  the 
gravy  and  let  them  boil,  cover  them  clofe,  and  ten  minutes  will 
boil  them,  if  they  keep  boiling.  In  the  mean  time,  chop  the 
guts  and  liver  fmall,  take  a little  of  the  gravy  the  lnipes  are  boiling 
in,  aud  (lew  the  guts  in  with  a blade  of  mace.  Take  fome  crumbs 
pf  bread,  and  have  them  ready  fry’d  in  a little  frefh  butter  crifp, 
of  a fine  light  brown.  You  nyu ft  take  about  as  much  bread  as  the 
infide  of  a dale  roll,  and  rub  them  fmall  into  a clean  cloth  ; when 
they  are  done,  let  them  ftand  ready  in  a plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a pint  of  the  li- 
quor they  are  boiled  in,  and  add  to  the  guts  two  fpoonfuls  of  red 
wine,  and  a piece  of  butter,  about  as  big  as  a walnut,  roll’d  in  a 
little  flour ; fet  them  on  the  fire,  fhake  your  fauce-pan  often  (but 
don’t  ftir  it  with  a fpoon)  till  the  butter  is  all  melted,  then  put  in 
the  crumbs,  give  your  fauce-pan  a {hake,  take  up  your  bijds,  lay 
them  in  the  difti,  and  pour  this  fauce  over  them.  Garnilh  with 
lemon, 

To  drfs  Ortolans. 

Spit  them  fideways,  with  a bay -leaf  between  ; bafte  them  with 
butter,  and  have  fry’d  crumbs  of  bread  round  the  difti.  Drcfs 
quails  the  fame  way. 

To  drcfs  Ruffs  and  Re  fs. 

They  are  Lincolnftiire  birds,  and  you  may  fatten  them  as  you 
do  chickens,  with  white  bread,  milk  and  fugar  : they  feed  faft, 
and  will  die  in  their  fat  if  not  killed  in  time  ; trufs  them  crofs 
legg’d  as  you  do  a fnipe,  fpit  them  the  fame  way,  but  you  muft 
gut  them,  and  you  muft  have  good  gravy  in  the  dift  on.  icken’d 
with  butter  and  toaif  under  them  ; ferve  them  up  qai&k". 

To  drcfs  Larks. 

Spit  them  on  a little  bird-fpit,  roaft  them,  when  enough  have 
a good  many  crumbs  of  bread  fry’d  and  throw  all  over  them,  and 
lay  them  thick  round  the  difh. 

Or  they  make  a very  pretty  ragoo  with  fowls  livers  ; firft  fry 
the  larks  and  livers  very  nicely,  then  put  them  into  fome  good 
gravy  to  ftew,  juft  enough  for  fauce,  with  a little  red  wine. 
Garnilh  with  lemon. 

To  drcfs  Plovers. 

To  two  plovers  take  two  artichoke-bottoms  boiled,  fome  chef- 
nuts  roafted  and  blanched,  fome  Ikirrets  boiled,  cut  all  cry  fmall, 
mix  it  with  fome  mgrrow  or  beef  fuet,  the  yolks  of  two  hard 
eggs,  chop  all  together,  feafon  with  pepper,  Tilt,  nutmeg  and  a 
little  fweet  herbs,  fill  the  body  of  the  plover,  lay  them  in  a fauce? 
pan,  put  to  them  a pint  of  gravy,  a glafs  of  white  wine,  a blade 
or  two  of  mace,  fome  roafted  chefnuts  blanched,  an  artichoke- 
bottom  cut  in  o quarters,  two  or  three  yolks  of  hard  eggs,  and 
a little  juice  of  lemon  ; cover  them  clofe,  and  let  them  ftew  very 
foftly  an  hour.  If  you  find  the  fauce  is  not  thick  enough,  Lake  a 
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0f  butter  rolled  in  flour,  and  put  it  into  the  fence,  fhake  it 
round  and  when  it  is  thick  take  up  your  plovers  and  pour  the 
feuce  over  them.  Garnifh  with  roafled  chefnuts. 

Ducks  are  very  good  done  this  way. 

Or  you  may  roafl  your  plover  as  you  do  any  other  fowl, 

have  gravy  fauce  in  the  difh.  . . , 

Or  boil  them  in  good  celery  fauce,  either  white  or  brown, 


and 

juft 


as  you  like. 

The  fame  way  you  may  drefs  Wigeons.' 

To  drefs  Larks  Pear  Fajbion. 

You  mull  trufs  the  larks  dole,  and  cut  off  the  legs,  feafoa 
them  with  fait,  pepper,  cloves  and  mace,  make  a foice-meat 
thus,  take  a veal  lweetbread,  as  much  beef  fuet,  a few  moiels 
and  mufhrooms,  chop  all  fine  together,  fome  crumbs  of  biead, 
and  a few  fweet  herbs,  a little  lemon-peel  cut  fmall,  mix  all  to- 
gether with  the  yolk  of  an  egg,  wrap  up  every  lark  in  force-meat, 
and  lhape  them  like  a pear,  flick  one  leg  in  the  top  like  the  ftalk 
of  a pear,  rub  them  over -with  the  yolk  of  an  egg  and  crumbs  of 
bread,  bake  them  in  a gentle  oven,  ferve  them  without  fauce ; 
or  they  make  a good  garnilh  to  a very  fine  difh. 

You  may  ufe  veal,  if  you  have  not  lweetbread. 


To  dref  s a Hare. 

As  to  roafting  of  a hare,  I have  given  full  dire&jons  in  the 
beginning  of  the  book. 


A juggqd  Hare. 

Cut  it  into  little  pieces,  lard  them  here  and  there  with  little 
flips  of  bacon,  feafon  them  with  a very  little  pepper  and  fait, 
put  them  into  an  earthen  jugg,  with  a blade  of  mace,  an  onion 
ffuck  with  cloves,  and  a bundle  ef  fweet-herbs  ; cover  the  jugg 
or  jar  you  do  it  in  fo  clofe  that  nothing  can  get  in,  then  let  it 
in  a pot  of  boiling  water,  keep  the  water  boiling,  and  three  hours 
will  do  it ; then  turn  It  out  into  the  difh,  and  take  out  the  onion 
and  fweet-herbs,  and  (fend  it  to  table  hot.  -If  you  don’t  like 
it  larded,  leave  it  out. 


To  J, care  a Hare. 

Laud  your  hare  and  put  a pudding  in  the  belly  ; put  it  into 
a pot  or  fifh-kettle,  then  put  to  it  two  quarts  of  flrong  draw’d 
gravy,  one  of  red  wine,  a whole  lemon  cut,  a faggot  of  fweet- 
herbs,  a nutmeg,  pepper,  a little  fait  and  fix  cloves  • cover  it 
clofe,  and  flew  it  oyer  a very  flow  fire,  till  it  is  three  parts  dons 
then  take  it  up,  put  it  into  a difh,  andfirew  it  over  with  crumbs  of 
bread,  a few  fweet-herbs  chopp’d  fine,  fome  lemon-peel  grated 
and  half  a nutmeg  ; fet  it  before  the  fire,  and  bafle  it  till  it  is 
all  of  afine.light  brown.  In  the  mean  time  take  the  fat  of  your 
gravy,  and  thicken  it  with  the  yolk  of  an  egg'  ;>  take  fix  eggs 
poll’d  hard  and  chopped  lmall,  fome  pickled  cucumbers  cut  very 
thin  ; mix  thefc  with  the  fauce,  and  pour  it  into  the  difh. 

A fillet  of  mutton  or  neck  of  venifon  may  be  dope  the  fame 
Vny. 
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Note,  You  may  do  rabbits  the  fame  way,  but  it  muft  be  veal 
gravy  and  white  wine  ; adding  mufh  rooms  for  cucumbers. 

To  Jlew  a Haye. 

Cut  it  to  pieces,  put  it  into  a ltcw-pan,  with  a blade  or  two 
of  mace,  fame  whole  pepper,  black  and  white,  an  onion  ftuck 
with  cloves,  an  anchovy,  a bundle  of  fweet  herbs  and  a nutmeg 
cut  into  pieces,  and  cover  it  with  water ; cover  the  ftew-*an  clofe 
let  it  hew  till  the  hare  is  tender,  but  not  too  much  done  ; thentake 
it  up,  and  with  a fork  take  out  the  hare  into  a clean  pan,  ftrain 
the  fauce  through  a coarfe  ficve,  empty  all  out  of  the  pan,  put  in 
the  hare  again  with  the  fauce,  take  a piece  of  butter  as  birr  as  a 
walnut  rolled  in  flour,  and  put  in  likewife  one  fpoonful  of 
catchup,  and  one  of  red  wine  ; flew  all  together  (with  a few  frefh 
mufti-rooms,  or  pickled  ones,  if  you  have  any)  till  it  is  thick  and 
fmoorh  ; then  difh  it  up,  and  fend  it  to  table.  You  may  cut  a 
hare  in  two,  and  flew  the  fore-quarters  thus,  and  roafl  the  hind- 
quarters with  a pudding  in  the  belly. 

A Hare  Civet. 

Bone  the  hare  and  take  out  all  the  finevvs,  then  cut  one  half  in 
thin  flices,  and  the  other  half  in  pieces  an  inch  thick,  flour  them 
and  fry  them  in  a little  frefh  butter  as  collops  quick,  and  have 
ready  l'ome  gravy  made  good  with  the  bones  of  the  hare  and  beef, 
put  a pint  of  it.  into  the  pan  to  the  hare,  fome  muflard,  and  a 
little  elder  vinegar ; cover  it  clofe,  and  let  it  do  foftly  till  it  is  as 
thick  as  cream,  then  difh  it  up  with  the  head  in  the  middle. 

Portuguefe  Rabbits. 

I Have  in  the  beginning- of  my  book  given  directions  for  boiled 
and  roafted.  Get  fome  rabbits,  trufs  them  chicken  fafhion,  the 
bead  mull  be  cut  off,  and  the  rabbit  turned  with  the  back  upwards, 
and  two  of  the  legs  flripped  to  the  claw  end,  and  fo  truffled  with 
twofkewers.  Lard  them,  and  roafl  them  with  what  fauce  you 
pleafe.  If  you  want  chickens  and  they  are  to  appear  as  fuch, 
they  muft  be  drefs’d  in  this  manner ; but  if  othcnviie,  the  head 
mull  be  fkewered  back  and  come  to  the  table  on,  with  liver, 
butter  and  parfley,  as  you  have  for  rabbits,  and  they  look  very 
pretty  boiled  and  trailed  in  this  manner,  and  fmothered  with 
onions  ; or  if  they  are  to  be  boiled  for  chickens,  cut  oft'  the  head 
and  cover  them  with  white  cellery  fauce,  or  rice  fauce  tolled  up 
with  cream. 

Rabbits  Surprize. 

Roast  two  half-grown  rabbits,  cut  off  the  heads  clofe  to  the 
{boulders  and  the  firft  joints  ; then  take  off  all  the  lean  meat  from 
the  backbones,  cut  it  fmalland  tofs  it  up  with  fix  or  feven  ipoon- 
fuls  of  cream  and  milk,  and  a piece  of  butter  as  big  as  a walnut 
rolled  in  flour,  a little  nutmeg  and  a little  fait,  lhake  all  together 
till  it  is  as  thick  as  good  cream,  and  fet  it  to  cool  : then  make  a 
force-meat  with  a pound  of  veal,  a pound  of  fuct,  as  much 
crumbs  of  bread,  two  anchovies,  a little  piece  of  lemon-peel  cur 
fine,  a little  fprig  of  thyme,  and  a nutmeg  grated  j let  the  veal 
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and  fuet  fee  chopped  very  fine,  and  beat  in  a mortar,  then  mix  it 
all  together  with  the  yolks  of  two  raw  eggs,  place  it  all  round  the 
rabbits,  leaving  a long  trough  in  the  back  bone  open,  that  you 
think  will  hold  the  meat  you  cut  out  with  the  fauce,  pour  it  in 
and  cover  it  with  the  force-meat,  lmooth  it  all  over  with  your 
hand  as  well  as  you  can  with  a raw  egg,  fquare  at  both  ends,  thiow 
on  a little  grated  bread,  and  butter  a mazarine  , or  pan,  and  take 
them  from  the  drefler  where  you  formed  them,  and  place  them  on 
it  very  carefully.  Bake  them  three  quarters  of  an  hour  till  they 
are  of  a fine  brown  colour.  Let  ylaur  fauce  be  gravy  thickened 
with  butter  and  the  juice  of  a lemon  ; lay  them  into  the  difli,  and 
pour  in  the  fauce.  Gamifli  with  orange  cut  into  quarters,  and 
ferve  it  up-  for  a fir  ft  courfe. 

To  boil  Rabbits. 

Truss  them  for  boiling,  boil  them  quick  and  white  : for  fauce 
take  the  livers,  boil  and  Aired  them,  and  fome  parfiey  Aired  fine, 
and  pickled  afiertian- buds  chopped  fine,  or  capers;  _ mix  thefe 
with  half  a pint  of  good  gravy,  a glats  of  white  wine,  a little 
beaten  mace  and  nutmeg,  a little  pepper  and  fait  if  wanted,  a 
piece  of  butter  as  big  as  a large  walnut  rolled  in  fiour  ; let  it  all 
boil  together  till  it  is'  thick,  take  up  the  rabbits  and  pour  the  fauce 
over  them.  Ga'rnifli  with  lemon.  You  may  lard  them  with 
bacon  if  it  is  liked. 

To  drefs  Rabbits  in  CaJJerolc. 

Divide  the  rabbits  into  quarters.  You  may  lard  them  or  let 
them  alone,  judas  you  pleafe,  fiiake  foroe  flour  over  them,  and 
fry  them  with  lard  or  butter,  then  put  them  into  an  earthen  pip- 
kin with  a quart  of  good  broth,  a glafs  of  white  wine,  a little 
pepper  and  fait,  if  wanted,  a bunch  of  fweet  herbs,  and  apiece  of 
butter  as  big  as  a walnut  rolled  in  flour  ; cover  them  clofe  and  let 
them  flew  half  an  hour,  then  difli  them  up,  and  pour  the  fauce 
over  them.  Garnifii  with  Seville  orange  cut  into  thin  flices  and 
notched  ; the  peel  that  is  cut  out  lay  prettily  between  the  flices. 

Mutt 071  Kebab’ d. 

Take  a loin  of  mutton,  and  joint  it  between  every  bone  ; fca- 
fon  it  with  pepper  and  fait  moderately,  grate  a final}  nutmeg  all 
over,  dip  them  in  the  yolks  of  three  eggs,  and  have  ready- 
crumbs  of  bread  and  fweet  herbs,  dip  them  in  and  clap  them  to- 
gether in  the  fame  Aiape  again,  and  put  it  on  a fmall  fpit,  roaft 
them  before  a quick  fire,  let  a difli  under  and  bade  it  with  a little 
piece  of  butter,  and  then  keep  balling  with  what  comes  from  it, 
and  throw  fome  crumbs  of  bread  all  over  them  as  it  is  roaltin°- ; 
wheu  it  is  enough  take  it  up,  and  lay  it  in  the  difli,  and  have 
ready  half  a pint  of  good  gravy,  and  what  comes,  from  it;  take 
two  fpoonfuls  of  catchup,  and  mix  a ttea-fpoonful,  of  flour  with  it 
and  put  to  the  gravy,  llir  it  together  and  give  it  a boil,  and  pour 
over  the  mutton. 

. Note,  You  mull  obferve  to  take  off  all  the  fat  of  the  infide, 
and  the  ikin  of  the  top  of  the  meat,  and  fome  of  the  far,  if  there 

be 
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be  too  much.  When  you  put  in  what  conics  from  your  meat  into 
the  gravy,  obferve  to  pour  out  all  the  fat. 

A "Neck  of  Mutton , called  the  Hajly  DiJ). ;. 

Take  a large  pewter  or  filverdifh,  made  like  a deep  foup-difn, 
with  an  edge  about  an  inch  deep  on  the  infide,  on  which  the  lid 
fixes  (with  a handle  at  top)  fo  fall  that  you  may  lift  it  up  full  by 
that  handle,  without  falling.  This  difh  is  called  a necromancer. 
Take  a neck 'of  mutton  about  fix  pounds,  take  off  the  Ikin,  cut  it 
into  chops,  not  too  thick,  flice  a French  roll  thin,  peel  and  (lice 
a very  large  onion,  pare  and  flice  three  or  four  turnips,  lay  a 
row  of  mutton  in  the  difh,  on  that  a row  of  roll,  then  a raw  of 
turnips,  and  then  onions,  a little  fait,  then  the  meat,  and  fo  on  ; 
put  in  a little  bundle  of  fiveet  herbs,  and  two  or  thee  blades  of 
mace  ; have  a tea-kettle  of  water  boiling,  fill  the  difh  and  cover  it 
dole,  hang  the  difh  on  the  back  of  two  chairs  by  the  rim,  have 
ready  three  flicets  of  brown  paper,  tear  each  flieet  into  five  pieces, 
and  draw  them  through  your  hand,  light  one  piece  and  hold  it 
under  the  bottom  of  the  difh,  moving  the  paper  about ; as  faft  as 
the  paper  burns  light  another  till  all  is  burnt,  and  your  meat  will 
be  enough.  Fifteen  minutes  juft  docs  it.  Send  it  to  table  hot  in 
the  difh. 

“Note,  This  difh  was  firft  contrived  by  Mr.  Rich,  and  is  much 
admired  by  the  nobility. 

To  drefs  a Loin  of  Pork  with  Onions. 

Take  a fore-loin  of  pork,  and  roaft  it  as  at  another  time,  peel 
a quarter  of  a peck  of  onions,  and  flice  them  thin,  lay  them  in 
the  dripping-pan,  which  muft  be  very  clean,  under  the  park, 
Jet  the  fat  drop  on  them  ; when  the  pork  is  nigh  enough,  put  the 
anions  into  the  fauce-pan,  let  them  ft  miner  over  the  fire  a quarter 
of  an  hour,  fhaking  them  well,  then  pour  out  all  the  fat  as  well  as 
you  can,  fhake  in  a very  little  flour,  a fpoonful  of-  vinegar,  and 
three  tea-fpoonfuls  of  muftard,  fhake  all  well  together,  and  ftir  in 
the  muftard,  let  it  over  the  fire  for  four  or  five  minutes,  lay  the 
pork  in  a difh,  and  the  onions  in  a bafon.  This  is  an  admirable 
difh  to  thofe  who  love  onions. 

To  snake  a Currey  the  Indian  way. 

Take  two  fmall  chickens,  fkin  them  and  cut  them  as  for  a 
fricafey,  wafh  them  clean,  and  flew  them  in  about  a quart  of 
water,  for  about  five  minutes,  then  ftrain  off  the  liquor  and  put 
the  chickens  in  a clean  difh  ; take  three  large  onions,  chop  them 
fmall  and  fry  them  in  about  two  ounces  of  butter,  then  put  in  the 
chickens  and  fry  them  together  till  they  are  brown,  take  a quarter 
pf  an  ounce  of  Turmerick,  a large  fpoonful  of  ginger  and  beaten 
pepper  together,  and  a little  fait  to  your  palate  ; ftrew  all  thefe  in- 
gredients over  the  chickens  whilft  it  is  frying,  then  pour  in  the 
liquor,  and  let  it  ftew  about  half  an  hour,  then  put  in  a quarter  of 
a pint  of  cream,  and  the  juice  of  two  lemons,  and  ferve  it  up. 
The  ginger,  pepper  and  turnicrick  muft  be  beat  very  fine. 

To 
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To  boil  Rice . 

Put  two  quarts  of  water  to  a pint  of  rice,  let  it  boil  till  you 
think  it  is  done  enough,  then  throw  in  a ipooniul  of  fait,  and  turn 
it  out  into  a cullender ; then  let  it  {land  about  five  minutes  before 
the  fire  to  dry,  and  ferve  it  up  in  a difh  by  itfclf.  Dilh  it  up  and 
fend  it  to  table,  the  rice  in  a difh  by  itfelf. 

To  ?nake  a PcIIovj  the  Indian  way. 

Take  three  pounds  of  rice,  pick  and  wafh  it  very  clean,  put  I* 
into  a cullender,  and  let  it  drain  very  dry  ; take  three  quarters  of 
a pound  of  butter,  and  put  it  in  a pan  over  a very  flow  fire  till  it 
melts,  then  put  in  the  rice  and  cover  it  over  very  clofe,  that  it 
may  keep  all  the  fleam  in  ; add  to  it  a little  fait,  fome  whole  pep- 
per, half  a dozen  blades  of  mace,  and  a few  cloves.  Y ou  muS 
put  in  a little  water  to  keep  it  from  burning,  then  ftir  it  up  very 
often,  and  let  it  flew  till  the  rice  is  foft.  Boil  two  fowls  and  a fine 
piece  of  bacon,  of  about  two  pounds  weight,  as  common,  cut  the 
bacon  in  two  pieces,  lay  it  in  the  difh  with  the  fowls,  cover  it 
over  with  the  rice,  and  garnifh  it  with  about  half  a dozen  hard 
®ggs  and  a dozen  onions  fryed  whole  and  very  brown. 

Note,  This  is  the  true  Indian  way  of  dreffing  them. 

A-nother  voay  to  make  a Pello-vj. 

Take  a leg  of  veal  about  twelve  or  fourteen  pounds  weight,  a* 
old  cockfkinned,  chop  both  to  pieces,  put  it  into  a pot  with  five 
or  fix  blades  of  mace,  fome  whole  white  pepper,  and  three  gal- 
lons of  water,  half  a pound  of  bacon,  two  onions,  and  fix  cloves; 
cover  it  clofe,  and  when  it  boils,  let  it  do  very  foftly  till  the  meat 
is  good  for  nothing  and  above  two  thirds  is  wafted,  then  ftrain  it, 
the  next  day  put  this  foup  into  a fauce-pan,  with  a pound  of  rice, 
■fet  it  over  a very  f]ow  fire,  take  great  care  it  don’t  burn  ; when  the 
rice  is  very  thick  and  dry,  turn  it  into  a difh.  Garnifh  with  hard 
eggs  cut  in  two,  and  have  roafled  fowls  in  another  difh. 

Note,  You  are  to  obferve,  if  your  rice  fimmers  too  faft  it  will 
burn,  when  it  comes  to  be  thick.  It  muft  be  very  thick  and  dry,1 
and  the  rice  not  boiled  to  a mummy. 

To  make  EJJence  of  Ham. 

Take  off  the  fat  of  a ham,  and  cut  the  lean  in  dices,  beat  them 
well  and  lay  them  in  the  bottom  of  a ftew-pan,  with  dices  of 
carrots,  parfnips  and  onions  ; cover  your  pan,  and  fet  it  over  a 
gentle  fire  : let  them  flew  till  they  begin  to  flick,  then  fprinklc  on 
a little  flour,  and  turn  them,  then  moiflen  with  broth  and  veal 
gravy.  Seafon  them  with  three  or  four  mufhrooms,  as  many 
truffles,  a whole  leek,  fome  parfley,  and  half  a dozen  cloves  ; or 
inflead  of  a leek,  a clove  of  garlick.  Put  in  fome  crufts  of  bread, 
and  let  them  fimrqer  over  a fire  for  a quarter  of  an  hour  ; ftrain  it, 
and  fet  it  away  for  ufe.  Any  pork  or  ham  does  for  this,  that  is 
well  made. 

Rules  to  be  obferved  in  all  Made-difses. 

First,  that  the  ftew-pans,  or  faucc-pans  and  covers  be  very- 
clean,  free  from  land,  and  well  tinned  ; and  thjt  all  the  white 

fauces 
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fauces  have  a little  tartnefs,  and  be  very  fmooth  and  of  a fine 
thickneis,  and  all  the  time  any  white  fauce  is  over  the  fire  keep 
flirting  it  one  way. 

And  as  to  brown  fauce,  take  great  care  no  fat  fwiras  at  the  top, 
but  that  it  be  all  lmooth  alike,  and  about  as  thick  as  good  cream, 
and  not  to  tafte  of  one  thing  more  than  another.  As  to  pepper 
anil  fait,  fcafon  to  youi  palate,  but  don  t put  too  much  of  either, 
for  that  will  take  away  the  fine  flavour  of  every  thing.  As  to 
moil  made  diflics,  ^ou  may  put  in  wliat  you  think  proper  to  in* 
large  it,  or  make  it  good  ; as  muihrooms,  pickled,  dryed,  frcih, 
or  powder’d;  truffles,  morels,  cocks-comhs  flewed,'  ox -palates 
cut  in  little  bits,  artichoke-bottoms,  cither  pickled,  freih  boiled, 
or  dryed  ones  foftened  in  warm  water,  each  cut  in  four  pieces,  af- 
paragus-tops,  the  yolks  of  hard  eggs,  force  meat  balls,  &c.  The 
bell  things  to  give  a fauce  a tartnefs,  are  nuifflroom -pickle,  white 
walnut-pickle,  elder-vinegar,  or  lemon -juice. 


CHAP.  Ill; 

.Read  this  Chapter,  and  you  will  find  how  qxpenfivc  a 
French  Cook’s  Sauce  is. 

The  French'  <v:ay  of  dr  effing  Petr  fridges. 

WHEN  they  are  newly  picked  and  drawn,  flnge  them  : you 
mull  mince  their  livers  with  a bit  of  butter,  fomeferaped 
bacon,  green  truffles,  if  you  have  any,  parfley,  chimbol,  fait, 
pepper,  fweet  herbs  and  alfpice.  The  whole  .feeing  minced  toge- 
ther, put  it  in  the  infide  of  your  partridges,  then  flop  both  ends 
of  them,  after  which, give,  them  a fry  in  the  ilew-pan  ; that  being 
dope,  fpitthem,  and  wrap  them  up  in  flices  of.bacon  and  paper  j 
then  take  a flew -pari,  and  having  put  in  an  onion  cut  into  flices, 
a carrot  cut  into  little  bits,  with  a little  oil,  give  them  a few  tofles 
over  theiiie  ; then  moiiten  them  with  gravy,  cullis,  and  a little 
eflence  of  ham.  Put  therein  half  a lemon  cut  into  flices,  four 
cloves  of  garlick,  a little  fweet  bafil,  thyme,  a bay -leaf,  a little 
parfley,  chimbol,  two  glafies  of  white  wine,  and  four  of  the  car - 
caffes  of  the  partridges ; let  them  be  pounded,  and  put  them  in 
this  fauce.  When  the  fat  of  yorir  cullis- is  taken  away  be  careful 
to  make  it’  reli  filing  and  after  your  pounded  livers  is  put  into 
your  cullis,  you'  muft  if  rain  them  through  a fieve.  Your  par- 
tridges being  done,  take  them  off;  as  alfo  take  off  the  bacon  and 
paper,  and  lay  them  in  your  difii  with  your  fauce  over  them. 

This'dilh  I do  not  recommend  ; for  1 think  it  an  odd  jumble  of 
trafli ; by  that  time  the  cullis,  the  eflence  of  ham,  and  all  other 
ingredients  are  reckoned,  the  partridges  will  come  to  a fine  pepny. 
But  fuch  receipts  as  this,  is  what  you  have  in  moil  books  of  cook- 
ery yet  printed.  > 
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To  make  EJfence  of  Ham. 

Take  the  fat  off  a WeffpMia  Ham,  cut  the  lean  in  dices,  beat 
them  well  and  lay  them  in  the  bottom  of  a fiew-pati,  with  bices 
cf  carrots,  parfnips,  and  onions  ; cover  your  pan,  and  let  mover 
« o-entle  fire.  Let  them  flew,  till  they  begin  to  flick,  then  fpnnkle 
-on  a little  flour*  and  turn  theny ; then-  moiften  with  broth  and  veal 
gravy  ; feafon  with  three  or  four  mufhrodms,  as  many  truffles,  a 
whole  leek,  fome  bafil,  parfley,  and  half  a- dozen  cloves;  ora- 
bead  of  the  leek  you  may  put  a clove  of  garlic.  1 ut  m lome 
cimlj-s  of  bread,  and  let.them  dimmer  over  the  fire  for  three  quar- 
ters of  an  hour.  Strain  it,  and  fet  it  by  for  ufe. 

A Cullis  for  all  forts  of  Ragoo. 

Having  cut  three  pounds  cf  lean  veal,  and  half  a pound  of 
ham,  into  flices-,  lay  it  into  the  bot-tom  of  afbew-pan,  put  in^cai- 
rots  and  parfnips,  and  an  onion  Diced  ; cover  it,  and  let  it  a Hew- 
ing. over  a ilove  r when  it  has  a good  colour,  and  begins  to  flick, 
put  to  it  a little  melted  butter,  and  fliake  in  a little  flour,  keep  it 
moving  a little  while  till  the  flour  is  fried  ; then  moiftcn  it  with 
gravy  and  broth,  of  each  a like  quantity,  then  put  in  fome  parfley 
and  bafil,  a whole  leek;  a.  bay-leaf,  fome  mufhrooms  add  truffles 
minced  frnall,  three  or  four  doves,  and  the  cruft  of  two  French 
rolls  ; let  all  this  dimmer  together  -for  three  quarters  of  an  hour  ; 
then  take  out  your  flices  of , veal  ; and  ftra'tn  it,  and  keep  it  for  all 
forts  of  ragoos.  • Now  compute  the  expence,  and  fee  if  this  dilh 
cannot  be  areAed-  full  as  well  without  this  e-xpencc. 


A Cullis  for  all for  it  of  Butcher’’  s me'at. 

You  muft  take  meat  according  to  your  Company.  If  ten  or 
twelve,  you  cannot  take  lefs  ihnma  leg  of  veal  and  a lia'm,  with  all 
the  fat  and  fkin  and  outftde  cut  off.  Cut  the  leg  of  veal  in  pieces, 
about  the  bigaefs  of  your 'fill,  place  them  in  your  flew-pan,  and 
then  the  flices  of  ham, 1 two  carrots,  an  onion  cut  in  two  ; cover  i t 
clofe,  let  it-  flew  foftly  at  firfl,  and  as  i't  begins  to  be  brown,  take 
off  the  cover,  and  turn  it  to  colour  Lt;on  all  fides  the  fame  ; but 
take  care  not  to  burn  the  meat.  When  it  has  a pretty  brown 
colour,  moiften  your  cullis  with  broth  made  of  beef,  or 
other  meat ; feafon  your  cullis  with  a little  iweet  bafil,  fome 
cloves,  with  fome  garlick ; pare  a lemon,  cut  it  into  flices^ 
and  put  it  into  your  cullis,  with  fome  mufhrooms.  Put  into  a 
flew-pan  a good  lump  of  butter,  and  fet  it  over  a flow  fire  ; put 
into  it  two  or  three  handfuls  of  flour,  flir  it  with  a wooden-ladle, 
and  let  it  take  a colour  ; if  your  cullis  be  pretty  brown,  you 
muft  put  in  fome  flour.  Your  flour  being  brown,  with  your 
cullis,  then  pour  it  very  foftly  into  your  cullis,  keeping  your 
cullis  llirring  with  a wooden-ladle  ; then  let  your  cullis  flew  foft- 
ly, and  fkim  off  all  the  fat,  put  in  two  glalfes  of  champaign,  or 
other  white  wine  ; but  take  care  to  keep  your  cullis  very  thin,  i'9 
that  you  may  take  the  fat  well  oft',  and  clarify  it.  To  clarify  it, 
you  muft  put  it  in  a ftove  that  draws  well,  and  cover  it  clofe,  and 
let  it  boil  without  uncovering,  till  it  boils  over  ; then  uncover  it, 
and  take  off  the  fet  that  is  round  the  ftew-pan,  then  wipe  it  off 
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il'ic  cover  alfo,  and  cover  it  again.  When  your  cullis  is  dori<*t 
take  out  the  meat,  and  drain  yourcullis  through  a lilk  drainer* 

I his  cullis  is  for  ail  forts  of  ragoos,  fowls,  pies  and  terrines. 

Cullis  the  Italian  Way. 

Put  into  a dew- pan  half  a handful  of  cullis,  as  much  eflenct 
of  ham,  half  a ladleful  of  gravy,  as  much  of  broth,  three  or  four 
onions  cut  into  dices,  four  or  five  cloves  of  garlick,  a little  beaten 
coriander-feed,  with  a lemon  pared  and  . cut  into  dices,  a little 
fweet  baiil,  mufhrooms,  and  good  oil ; put  all  over  the  dre  ; 
Jet  it  dew  a quarter  of  an  hour,  take  the  fat  well  off,  let  it  be 
of  a good  fade,  and  you  may  ufe  it  with  all  forts  all  meat  and 
fidi,  particularly  \vith  glazed  dfh.  This  fauce  will  do  for  two 
chickens,  fix  pigeons,  quails,  or  ducklings,  and  all -forts  of  tam® 
and  wild  fowl.  Now  this  Italian , or  French  fauce,  is  faucy. 

Cullis  of  Crave -Fifh. 

You  mud  get  the  middling  fort  of  cfaw-fifh,  put  them  over 
the  dre,  feafon’d  with  fait,  pepper,  and  onion  cut  in  dices  ; being 
done  take  them  out,  pick  them,  and  keep  the  tails  after  they  are 
foaled,  pound  the  red  together  in  a mortar  ; the  more  they  are 
pounded,  the  dner  your  cullis  will  be.  Take  a bit  of  veal,  the 
bignefs  of  your  bd,  with  a fmall  bit  of  ham,  an  onion  cut  into 
four,  put  it  in  to  fweat  gently  ; if  it  dicks  but  a very  little  to  the 
pan,  powder  it  a little.  Moiden  it  with  broth,  put  in  it  feme 
cloves,  fweet  badl  in  branches,  fome  mufhrooms,  with  lemon  pared 
and  cut  in  dices  : being  done,  fkim  the  fat  well,  let  it  be  of  a 
good  tade,  then  take  out  y,Qur  meat  with  a fkimmer,  and  go  on  to 
thicken  it  a little  with  efience  of  ham  ; then  put  in  your  craw-dfh, 
and  drain  it  off.  Being  drained,  keep  it  for  a fird  courfe  of  craw- 
fifh- 


A White  Cullis. 

Take:  a piece  of  veal,  cut  it  into  fmall  hits,  with  fome -thin 
dices  of  ham,  and  two  onions  cut  into  four  pieces  ; moiden  it 
with  broth,  feafon’d  with  mufhrooms,  a bunch  of  parflev,  green 
onions,  three  cloves,  and  fo  let  it  dew.  Being  dewed,  take  out 
all  your  meat  and  roots  with  a fkimmer,  put  in  a few  crumbs  of 
bread,  and  let  it  daw  foftly  : take  the  white  of  a fowl,  or  two 
chickens,  and  pound  it  in  a mortar  : being  well  pounded,  mix  it  in 
your  cullis,  but  it  mud  not  boil,  and  your  cullis  mud  be  very 
white  ; but  if  not  white  enough  you  mud  pound  two  dozen  of 
fweet  almonds  blanched,  and  put  into  your  cullis;  then  boil  a 
glafs  of  milk,  and  put  it  in  your  cullis  : let  it  be  of  a good  tade, 
and  drain  it  off;  then  put  it  in  a fmall  kettle,  and  keep  it  warm. 
You  may  ufe  it  for  white  loaves,  white  cruft  of  bread  and  bifquets. 

Sauce  for  a Iracc  of  P ariridges,  Phcafants,  or  any  thing  you  pkaje. 

Roast  a partridge,  pound  it  well  in  a mortar  with  the  pinions 
of  four  turkeys,  with  a quart  of  drong-  gravy,  and  the  liver  of  the 
partridges  and  fome  truffles,  let  it  fimmer  till  it  be  pretty. thick, 
let  it  band  in  a diffl  for  a while,  then  put  two  glades  of  Bur- 
gundy into  a ftew-pan.  with  two  or  three  dices  of  onions,  a clove 

or 
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cr  two  of  Garlick,  and  the  above  fauce.  Let  it  fimmer  a fevv 
•minutes,  then  ptefs  it  through  a hair-bag  into  a ftew-pan,.  add  the 
eilcnce  of  a ham,  let  all  boil  for  Tome  tinje,  leafon  it  with  good 
fpices  and  pepper,  lay  your  partridges,  &c.  in  the  dilh,  and  pour 

your  fauce  in.  . 

They  will  ufe  as  many  fine  ingredients  to  flew  a pigegn,  or 
fowl,  as  will  make  a very  fine  difii,  which  is  equal  with  boiling  a 
leg  of  mutton  in  champaign. 

It  would  be  needleis  to  name  any  more  ; though  you  have  much 
more  expenfive  fauce  than  this.  However  I think  here  is  enough 
to  {hew  the  folly  of  thefc  fine  French  cooks.  In  their  own  coun- 
try, they  will  make  a grand  entertainment  with  the  expence  of 
"one  of  thefe  dilhes  ; but  here  they  want  the  little  petty  profit ; 
and  by  this  fort  of  legerdemain,  fome'fine  eftates  are  juggled 
into  France.  , . > 


CHAP.  IV. 


To  make  a number  of  pretty  little  diflies,  fit  for  a 
fupper,  or  fide-difti,  and  little  corner-diflies  for  a 
great  table ; and  the  reft  you  have  in  the  Chap- 
ter for  Lent. 


Hogs  Ears  forced. 

TAKE  four  hogs  ears  and  half  boil  them,  or  take  them 
foufed  ; make  a force-meat  thus  : take  half  a pound  of  beef 
fuet,  as  much  crumbs  of  bread,  an  anchovy,  fome  fage,  boil 
and  chop  very  fine  a little  parfley,  flit  all  together  with  the  yolk- 
of  an  egg,  a little  pepper,  flit  your  ears  very  carefully  to  make  a 
place  for  your  {luffing,  fill  them,  flour  them,  and  fry  them  in  freih 
butter  tili  they  are  of  a fine  brown  ; then  pOur  out  all  the  fat 
clean,  and  put  to  them  half  a pint  of  gravy,  a glafs  of  white  .wine, 
three  tea  fpoonfuls  of  muftard,  a piece  of  butter  as  big  as  a nut- 
meg rolled  in  flour,  a little  pepper,  a fmall  onion  whole  ; cover 
them  clofeand  let  them  flew  foftly  for  half  an  hour,  fhaking  your 
pan  now  and  then.  When  they  arc  enough,  lay  them  in  your  difli, 
and  pour  your  fauce  over  them  : but  firft  take  outthe  onion.  This 
makes  a«*/ery  pretty  difli ; but  if  you  would  make  a fine  large  difh, 
take  the  feet,  and  cut  all  the  meat  in  fmall  thin  pieces,  and  flew 
with  the  ears.  Seafon  with  fait  to  your  palate. 

To  force  Coch-Cembs. 

Parboil  your  cocks-combs,  then  open  them  with  the  point  of 
a knite  at  the  great  end  : take  the  white  of  a fowl,  as  much  bacon 
and  beef  marrow,  cut  thefe  fmall,  andibeat  them  fine  in  a marble 
mortar ; feafon  them  with  {alt,  pepper  and  grated  nutmeg,  and 
mi>:  it  with  an  egg  ; fill  the  cocks-combs,  and  flew  them  in  a 
little  ftrong  gravy  foftly  for  half  an  hour,  then  il'cc  in  fomc  fvcfli 
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mufliroonis,  and  a few  pickled  ones  ; then  beat  up  the  yolk  of  afl 
egg  in  a little  gravy,  fUrring  it.  Seafon  with  fait.  When  they 
are  enough,  difh  them  up  in  little  difhes  or  plates. 

To  preferve  Cocks -Goods. 

Let  them  be  well  Cleaned,  then  put  them  into  a por,  with  fome 
thelted  bacon,  and  boil  them  a little.  About  half  an  hour  aftex, 
add  a little  bay  fait,  fome  pepper,  a little  vinegar,  a lemon  fliced, 
and  an  onion  ftuck  with  cloves.  When  the  bacon  begins  to  flick 
to  the  pot,  take  them  up,  put  them  into  the  pan  you  would  keep 
them  in,  lay  a clean  linen  cloth  over  them,  and  pour  melted  butter 
clarified  over  them,  to  keep  them  clofe  from  the  air.  Thefit 
make  a pretty  plate  at  a flipper. 

CJ  o prefer-ve  or  pickle  Pigs  Feet  and  Ears* 

Take  yout  feet  and  ears  Angle,  and  wafh  Wcm  well,  fplit  the 
feet  in  turo,  putj  bay-leaf  between  every  foot,  put  in  almoll  as 
much  water  as  will  cover  them.  When  they  are  well  Jieemcd, 
add  to  them  claves,  mace,  whole  pepper  and  ginger,  coriander 
feed  and  fait,  according  to  your  diferetion  ; put  to  them  a bottle 
or  two  of  Rhcnifh  wins,  according  to  the  quantity  you  do,  half 
a fcore  bay-leaves,  and  a bunch  of  fweet  herbs.  Let  them  boil 
foftly  till  they  are  very  tender,  then  take  them  out  of  the  liquor* 
lay  them  in  an  earthen  pot,  then  ftrain  the  liquor  over  them  ; 
when  they  are  cold,  cover  them  down  clofe,  and  keep  them  for 
ufe. 

You  fhould  let  them  hand  to  be  cold ; fkim  off  all  the  fat,  and 
then  put  in  the  wine  and  fpice. 

They  eat  well  cold  ; or  at  any  time  heat  them  in  the  jelly,  and 
thicken  it  with  a little  piece  of  butter  rolled  in  flour,  makes  a 
very  pretty  difh  ; or  heat  the  ears,  and  take  the  feet  clean  out  of  the 
jelly  and  roll  in  the  yolk  of  an  egg,  or  melted  butter,  and  then 
in  crumbs  of  bread  and  broil  them  ; or  fry  them  in  frefh  butter, 
lay  the  ears  in  the  middle  and  the  feet  round,  and  pour  the  fauce 
over  ; or  you  may  cut  the  ears  in  long  flips,  which  is  better  : 
And  if  you  chufe  it,  make  a good  brown  gravy  to  mix  with  them, 
a glafs  of  white  wine  and  fome  muftard,  thicken’d  with  a piece 
butter  rolled  in  flour. 

7o  pickle  Ox-Palates. 

Take  your  palates  and  wafh  them  well  with  fait  and  water,  and 
put  them  in  a pipkin  with  water  and  fome  fait ; and  when  they 
are  ready  to  boil,  fkim  them  well,  and  put  to  them  pepper,  cloves, 
and  mace,  as  much  as  will  give  them  a quick  talte.  When  they 
are  boiled  tender  (which  will  require  four  or  five  hours)  peel 
them  and  cut  them  ir.to  finall  pieces,  and  let  them  cool;  then 
make  the  pickle  of  white  wine  and  vinegar,  an  equal  quantity  ; 
boil  the  pickle,  and  put  in  the  fpicts  that  were  boiled  in  rhs 
palates  : When  both  the  pickle  and  the  palates  are  cold,  lav 
your  palates  in  a jar,  and  put  to  them  a few  bay-leaves  and  a 
little  frefh  fpice  ; pour  tljc  pickle  over  them,  cover  them  clofe, 
and  keep  them  for  ufe. 
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Of  thcfc  you  may  at  any  time  make  a pretty  little  difli,  either 
\vith  brown  fauce  or  white  ; or  butter  and  muftard,  and  a lpoon* 
ful  of  white  wine  ; or  they  are  ready  to  put  in  made-dilhes. 

To  few  Chambers. 

Pare  twelve  cficumbers,  and  llice  them  as  thick  as  a crown - 
piece*  and  put  them  to  drain,  and  then  lay  them  in  a coarfe 
doth,  till  they  are  dry,  flour  them  and  fry  them  brown  in  butter  ; 
pour  out  the  fat,  then  put  to  them  fomc  gravy,  a little  claret, 
iome  pepper,  cloves  and  tnacc,  and  let , them  flew  a little,  then 
roll  a bit  of  butter  in  flour,  and  tofs  them  up  ; feafon  with  fait ; 
you  may  add  a very  little  mufliroom -pickle. 

To  Bagoo  Cucumbers. 

Take  two  cucumbers,  two  onions,  llice  them,  and  fry  them 
in  a little  butter  ; then  drain  them  in  a lieve,  put  them  into  a 
fauce-pan,  add  flx  fpoonfuls  of  gravy,  two  of  white  wine,  a blade 
of  mace  : let  them  flew  live  or  fix  minutes  ; then  take  a piece  of 
butter  as  big  as  a walnut  rolled  in  flour,  fnake  them  together,  and 
when  it  is  thick  dilh  them  up. 


A Fricafey  of  Kidney  Beans-. 

Take  a quart  of  die  feed,  when  dry,  foak  them  all  night  in 
river  water,  then  boil  them  on  flow  fire  till  quite  tender  ; °take  a 
quarter  of  a peek  of  onions,  flice  them  thin,  fry  them  in  butter 
till  brown  ; then  take  thfcm  out  of  the  butter,  and  put  them  in  a 
quart  of  ftrong  draw’d  gravy.  Boil  them  till  you  may  malh  them 
line,  then  put  in  your  beans,  .and  give  them  a boil  or  two.  Sea^ 
fon  with  pepper,  fait,  and  nutmeg. 

To  drefs  Windfor  Beans. 

Take  the  feed,  boil  them  till  they  are  tender*  then  blanch 
them,  and  fry  them  in  clarified  butter.  Melt  butter,  with  a drop 
of  vinegar,  and  pour  over  them.  Stew  them  with  lair,  pepper 
and  nutmeg.  r rr  > 

Or  you  may  eat  them  with  butter,  facie,  fugar,  and  a little 
powder  of  cinnamon. 


To  male  Jumballs. 

Take  a pound  of  fine  flour  and  a pound  of  fine  pawder-furar. 
make  them  into  light  pafie,  with  whites  of  eggs  beat  fine - 
then  add  half  a pmt  of  cream  half  a pound  of  frefli  butter  melted! 
and  a pound  of  blanched  almonds  well  beat.  Knead  them  all 
together  thoroughly,  with  a little  rofe-water,  and  cut  out  your 
jumballs  in  what  figures  you  fancy  ; and  either  bake  them  in  a 

KetJv  fiTen’  °r  frViemvn  frefll  butter’  an-d  the>'  ma!ke  a 
Tneri Il5-  Y°U  m:ly  melt  a little  butter  with  a 
fnake  fh1  -fack’  and  throw  fugar  all  over  the  difli.  If  you 
■ e them  in  pretty  figures,  they  make  a fine  little  dilh.  } 

To  make  a Ragoo  of  Onions. 

Wones  td°^‘ttle  y?mg  °"ions»  PeeI  and  take  foUP 
a round  ^ P Vhum  aiu  Cllt  thc>«  ''cry  fmall  : put  a quarter  of 
pound  of  good  butter  into  a flew  pan  , when  ft  is  melted  and 
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done  making  a noife,  throw  in  your  onions,  and  fry  them  till  they 
begin  to  look  a little  brown  ; then  fhakc  in  a little  flour,  and  fhaks 
them  round  till  they  are  thick  ; throw  in  a little  fait,  a little  beat- 
en pepper,  a quarter  of  a pint  of  good  gravy,  and  a tea-fpoonful 
of  muflard.  Stir  all  together,  and  when  it  is  well  tailed  and  of  a 
good  thicknefs,  pour  it  into  your  difh,  and  garnifh  it  with  fryed 
crumbs  of  bread  and  rafpings.  They  make  a pretty  little  difh,  and 
are  very  good.  You  may  flrew  rafpings  inftead  of  flour  if’ you 
pleafe. 

A Ragoo  of  Oyjlcrs. 

Open  twenty  large  oyllers,  take  them  out  of  their  liquor,  fave 
the  liquor,  and  dip  the  oyllers  in  a batter  made  thus : take  two 
eggs,  beat  them  well,  a little  lemon -peel  grated,  a little  nutmeg 
grated,  a blade  of  mace  pounded  fine,  a little  parfley  chopped 
fine  ; beat  all  together  with  a little  flour,  have  ready  fome  butter 
or  dripping  in  a llew-pan  ; when  it  boils  dip  in  your  oyfters,  one 
by  one,  into  the  batter,  and  fry  them  of  a fine  brown  ; then  with 
an  egg-flice  take  them  out  and  lay  them  in  a difh  before  the  fire. 
Pour  the  fat  out  of  the  pan,  and  lhake  a little  flour  over  the*  bot- 
tom of  the  pan,  then  rub  a little  piece  of  butter  as  big  as  a fmall 
walnut,  all  over  with  your  knife,  whilll  it  is  over  the  fire  ; then 
pour  in  three  fpoonfuls  of  the  oyller-liquor  llrained,  one  fpoonful 
of  white  wine,  and  a quarter  of  a pint  of  gravy  ; grate  a.  little 
nutmeg,  flir  all  together,  throw  in  the  oyllers,  give  the  pan  a 
tofs  round,  and  when  the  fauce  is  of  a good  thicknefs,  pour  all 
Into  the  difh,  and  garnifh  with  rafpings. 

A Ragoo  of  Afparagus. 

Scrape  a hundred  of  grafs  very  clean,  and  throw  it  into  cold 
water.  When  you  have  feraped  all,  cut  as  far  as  is  good  and 
green,  about  an  inch  long,  and  take  two  heads  of  endive  clean 
vvalhed  and  picked,  cut  it  very  fmall,  a young  lettuce  clean  walhed 
and  cut  fmall,  a large  onion  peeled  and  cut  fmall ; put  a quarter  • ’ 
of  a pound  of  butter  in  a flew -pan ; when  it  is  melted  throw  in 
she  above  things : tofs  them  about,  and  fry  them  ten  minutes  ; 
then  feafon  them  with  a little  pepper  and  fait,  fhake  in  a little 
flour,  tofs  them  about,  then'ppur  in  half  a pint  of  gravy.  Let 
them  flew  till  the  lauce  is  very  thick  and  good;  then  pour  all  into 
your  difh.  Save  a few  of  the  little  tops  of  the  grafs  togarnilh  the 
ciifh. 

A Ragoo  of  Livers. 

Take  as  many  livers  as  you  would  have  for  your  difli.  A tur- 
key’s liver  and  fix  fowls  livers  will  make  a pretty  difli.  Pick  the 
galls  from  them,  and  throw  them  into  cold  water  ; take  the  fix 
livers,  put  them  in  a fauce-pan,  with  a quarter  of  a pint  of  gravy, 
a fpoonful  of  mufhrooms,.  either  pickled  or  frcfli,  a fpoonful  of 
catchup,  a little  bit  of  butter  as  big  as  a nutmeg  rolled  in  flour  ; 
feafon  with  pepper  and  fait  to  your  palate.  Let  them  flew  foftly 
ten  minutes  ; in  the  mean  while  broil  the  turkey’s  liver  nicely, 
lay  it  in  the  middle,  and  the  llcwcd  livers  round.  Pour  the  fauce 
all  ver,  and  garnilh  with  lemon, 
s 
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To  Ragoo  Cauliflowers, 

Lay  a large  cauliflower  in  water,  then  pick  it  to  pieces,  as  if 
for  pickling  : take  a quarter  of  a pound  of  butter,  with  a fpoonful 
of  water,  and  melt  it  in  a ftew-pan,  then  throw  in  your  cauli- 
flowers, and  (hake  them  about  often  till  they  are  quite  tender  ; 
then  Jhake  in  a little  flour,  and  to 6 the  pan  about.  Seafon  them 
with  a little  pepper  and  fait,  pour  in  half  a pint  of  good  gravy, 
let  them  flew  till  the  fauce  is  thick,  and  pour  it  all  into  a little  diih. 
Save  a few  little  bits  of  cauliflower,  when  ftewed  in  the  butter  to 
garnifh  with. 

Stewed  Peas  and  Lettuce. 

Take  a quart  of  green  peas,  two  nice  lettuces  clean  walked  and 
picked,  cut  them  linall  acrois,  put  all  into  a lauce-pan,  with  a 
quarter  of  a pound  of  butter,  pepper  and  ialt  to  your  palate  $ 
cover  them  clofe,  .and  let  them  flew  foftly,  fluking  the  pan  often. 
Let  them  flew  ten  minutes,  then  lhake  in  a little  flour,  tofs  them 
round,  and  pour  in  half  a pint  of  good  gravy  ; put  in  a little 
bundle  of  lweet-herbs  and  an  onion,  with  three  cloves,  and  a blade 
of  mace  ftuck  in  it.  Cover  it  clofe,  and  let  them  flew  a quarter 
of  an  hour;  then  take  out  the  onions  and  fweet  herbs,  and  turn  it 
all  into  a diih.  If  you  find  the  fauce  not  thick  enough,  lhake  in  a 
little  more  flour,  and  let  it  fiminer,  then  take  it  up. 

Cod-Sounds  broiled  with  Gravy. 

Scald  them  in  hot  water,  and  rub  them  With  fait  well;  blanch 
them,  that  is  take  off  the  black  dirty  Ikin,  then  fet  them  on  in 
cold  water,  and  let  them  fimmer  till  they  begin  to  be  tender;  take 
them  out  and  flour  them,  and  broil  them  on  the  gridiron.  In  the 
mean  time  take  a little  good  gravy,  a little  muftard,  a little  bit  of 
butter  rolled  in  flour,  give  it  a boil,  feafon  it  with  pepper  and  fait, 
lay  the  founds  in  your  diih,  and  pour  the  fauce  over  them. 

A forced  Cabbage.  * *' 

Take  a fine  white-hart  cabbage,  about  as  big  as  a quarter  of  a 
peck,  lay  it  in  water  two  or  three  hours,  then  half  boil  it,  fet  it  in 
a cullender  to  drain,  then  very  carefully  cut  out  the  heart,  but 
take  great  care  not  to  break  off  any  of  the  outlide  leaves,  fill 
it  with  force-meat  made  thus  : take  a pound  of  veal,  half  a pound 
of  bacon,  fat  and  lean  together,  cut  them  fmall  and  beat  them 
fine  in  a mortar,  with  four  eggs  boiled  hard.  Seafon  with  pepper 
and  fait,  a little  beaten  mace,  a very  little  lemon-peel  cut  fine, 
fome  parfley  chopped  fine,  a very  little  thyme,  and  two  anchovies  : 
when  they  are  beat  fine,  take  the*  crumb  of  a ftale  roll,  fome 
mulhrooms,  if  you  have  them,  cither  pickled  or  frefli,  and  the  ' 
heart  of  the  cabbage  you  cut  out  chopped  very  fine.  Mix  all  to- 
gether with  the  yolk  of  an  egg,  then  fill  the  hollow  part  of  the 
cabbage,  and  tie  it  with  a packthread,  then  lay  fome  ilices  of  ba- 
con in  the  bottom  of  a ftew-pan  or  fauce-pan,  and  on  that  a pound 
of  coarfe  lean  beef,  cut  thin ; put  in  the  cabbage,  cover  it  clofe 
and  let  it  flew  over  a flow  fire  till  the  bacon  begins  to  flick  to  the 
pan,  lhake  in  a little  flour,  pour  in  a quart  of  broth,  an  onion  ftuck 
with  cloves,  two  blades  of  mace,  fome  whole  pepper,  a little  bun- 
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done  making  a nolle,  throw  in  your  onions,  and  fry  them  till  they 
begin  to  look. a little  brown  ; then  lhakc  in  a little  flour,  and  fhake 
them  round  till  they  arc  thick  ; throw  in  a little  fair,  a little  beat- 
en pepper,  a quarter  of  a pint  of  good  gravy,  and  a tea-fpoonful 
of  muflard.  Stir  all  together,  and  when  it  is  well  tailed  and  of  a 
good  thicknefs,  pour  it  into  your  difh,  and  garnilh  it  with  fryed 
crumbs  of  bread  and  rafpings.  They  make  a pretty  little  dilh,  and 
are  very  good.  You  may  ftrew  rafpings  inliead  of  flour  if’ you 
pleafe. 

A Ragoo  ofOyJlcvs. 

Open  twenty  large  oyliers,  take  them  out  of  their  liquor,  fare 
the  liquor,  and  dip  the  oyliers  in  a batter  made  thus : take  two 
eggs,  beat  them  well,  a little  lemon-peel  grated,  a little  nutmeg 
grated,  a blade  of  mace  pounded  fine,  a little  parfley  chopped 
fine  ; beat  all  together  with  a little  flour,  have  ready  fome  butier 
or  dripping  in  a ftew-pan  ; when  it  boils  dip  in  your  oyfters,  one 
by  one,  into  the  batter,  and  fry  them  of  a fine  brown  ; then  with 
an  cgg-flice  take  them  out  and  lay  them  in  a difh  before  the  fire. 
Pour  the  fat  out  of  the  pan,  and  lhake  a little  flour  over  the*  bot- 
tom of  the  pan,  then  rub  a little  piece  of  butter  as  big  as  a finall 
walnut,  all  over  with  your  knife,  whilft  it  is  over  the  fire  ; then 
pour  in  three  fpoonfuls  of  the  oyller-liquor  drained,  one  fpoonful 
of  white  wine,  and  a quarter  of  a pint  of  gravy  ; grate  a.  little 
nutmeg,  ftir  all  together,  throw  in  the  oyfters,  give  the  pan  a 
tofs  round,  and  when  the  fauce  is  of  a good  thicknefs,  pour  all 
into  the  difh,  and  garnifli  with  rafpings. 

A Ragoo  of  Afparagus. 

Scrape  a hundred  of  grafs  very  clean,  and  throw  it  into  cold 
tvater.  When  you  have  feraped  all,  cut  as  far  as  is  good  and 
green,  about  an  inch  long,  and  take  two  heads  of  endive  clean 
waflied  and  picked,  cut  it  very  finall,  a young  lettuce  clean  wafhed 
and  cut  fmall,  a large  onion  peeled  and  cut  finall  ] put  a quarter  ■ 
of  a pound  of  butter  in  a ftew-pun  ; when  it  is  melted  throw  in 
she  above  things  : tofs  them  about,  and  fry  them  ten  minutes  ; 
then  feafon  them  with  a little  pepper  and  fait,  fliake  in  a little 
flour,  tofs  them  about,  thcn'pour  in  half  a pint  of  gravy.  Let 
them  flew  till  the  lauce  is  very  thick  and  good;  then  pour  all  into 
your  difh.  Save  a few  of  the  little  tops  of  the  grafs  to  garnilh  the 
difh. 

A Ragoo  of  Livers. 

Take  as  many  livers  as  you  would  have  for  your  difh.  A tur- 
key’s liver  and  fix  fowls  livers  will  make  a pretty  difh.  Pick  the 
galls  from  them,  and  throw  them  into  cold  water  ; take  the  fix 
livers,  put  them  in  a fauce-pan,  with  a quarter  of  a pint  of  gravy, 
a fpoonful  of  mufhrooms,.  either  pickled  or  frefh,  a fpoonful  of 
catchup,  a little  bit  of  butter  as  big  as  a nutmeg  rolled  in  flour  ; 
feafon  with  pepper  and  fait  to  your  palate.  Let  them  flew  foftly 
ten  minutes  ; in  the  mean  while  broil  the  turkey’s  liver  nicely, 
lay  it  in  the  middle,  and  the  ftewed  livers  round.  Pour  the  fauce 
all  ver,  and  garnifli  with  lemon. 
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5~4>  Raqoo  C.auVfiowers. 

Lay  a large  cauliflower  in  water,  then  pick  it  to  pieces,  as  if 
for  pickling  : take  a quarter  of  a pound  of  butter,  with  a fpoonful 
of  water,  and  melt  it  in  a flew -pafl,  then  throw  in  your  cauli- 
flowers, and  fliake  them  about  often  till  they  are  quite  tender  ; 
then  fliake  in  a little  flour,  and  tola  the  pan  about.  Seafon  them 
with  a little  pepper  and  lalt,  pour  in  half  a pint  of  good  gravy, 
let  them  flew  till  the  fauce  is  thick,  and  pour  it  all  into  a little  dilh. 
Save  a few  little  bits  of  cauliflower,  when  ftewed  in  the  butter  to 
garnifh  with. 

Stewed  Peas  and  lettuce. 

Take  a quart  of  green  peas,  two  nice  lettuces  clean  waflied  and 
picked,  cut  them  linall  acrois,  put  all  into  a fauce-pan,  with  a 
quarter  of  a pound  of  butter,  pepper  and  lalt  to  your  palate  $ 
cover  them  clofe,  -and  let  them  flew  foftly,  lhaking  the  pan  often. 
Let  them  flew  ten  minutes,  then  fhake  in  a little  flour,  tofs  them 
round,  and  pour  in  half  a pint  of  good  gravy  ; put  in  a little 
bundle  of  l'weet-herbs  and  an  onion,  with  three  cloves,  and  a blade 
of  mace  ftuck  in  it.  Cover  it  clofe,  and  let  them  flew  a quarter 
of  an  hour  ; then  take  out  the  onions  and  fweet  herbs,  and  turn  it 
all  into  a difh.  If  you  find  the  fauce  not  thick  enough,  fliake  in  3 
little  more  flour,  and  let  it  limmer,  then  take  it  up. 

Cod-Sounds  broiled  with  Gravy. 

Scald  them  in  hot  water,  and  rub  them  with  fait  well;  blanch 
them,  that  is  take  off  the  black  dirty  fkin,  then  fet  them  on  in 
cold  water,  and  let  them  fimmer  till  they  begin  to  be  tender ; take 
them  out  and  flour  them,  and  broil  them  on  the  gridiron.  In  the 
mean  time  take  a little  good  gravy,  a little  muftard,  a little  bit  of 
butter  rolled  in  flour,  give  it  a boil,  leafon  it  with  pepper  and  lalt, 
lay  the  founds  in  your  dilh,  and  pour  the  fauce  over  them. 

A forced  Cabbage.  ' 

Take  a fine  white-hart  cabbage,  about  as  big  as  a quarter  of  a 
peck,  lay  it  in  water  two  or  three  hours,  then  half  boil  it,  fet  it  in 
a cullender  to  drain,  then  very  carefully  cut  out  the  heart,  but 
take  great  care  not  to  break  off  any  of  the  outfide  leaves,  fill 
it  with  force-meat  made  thus  : take  a pound  of  veal,  half  a pound 
of  bacon,  fat  and  lean  together,  cut  them  fmall  and  beat  them 
fine  in  a mortar,  with  four  eggs  boiled  hard.  Seafon  with  pepper 
and  fait,  a little  beaten  mace,  a very  'little  lemon-peel  cut  fine, 
fome  parfley  chopped  fine,  a very  little  thyme,  and  two  anchovies  : 
when  they  are  beat  fine,  take  tho  crumb  of  a ftale  roll,  fome 
muffirooms,  if  you  have  them,  cither  pickled  or  freffi,  and  the 
heart  of  the  cabbage  you  cut  out  chopped  very  fine.  Mix  all  to- 
gether with  the  yolk  of  an  egg,  then  fill  the  hollow  part  of  the 
cabbage,  and  tie  it  with  a packthread,  then  lay  fome  Dices  of  ba- 
con in  the  bottom  of  a flew-pan  or  fauce-pan,  and  on  that  a pound 
of  coarfe  lean  beef,  cut  thin ; put  in  the  cabbage,  cover  it  clofe 
and  let  it  flew  over  a flow  fire  till  the  bacon  begins  to  flick  to  the 
pan,  fliake  in  a little  flour,  pour  in  a quart  of  broth,  an  onion  fluck 
wuh  cloves,  two  blades  of  mace,  fome  whole  pepper,  a little  bun- 
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die  of  fweet  herbs ; cover  it  clofc,  and  let  it  ftcw  very  foftly  an 
hour  and  a half,  putin  a glafsot  red  wine,  give  it  a boil,  then  take 
it  up,  lay  it  in  the  dilh,  and  drain  the  gravy  and  pour  over,  untie 
it  firft.  This  is  a fine  fidc-difh,  and  the  next  day  makes  a fine 
hafli,  with  a veal  deak  nicely  broiled  and  laid  on  it. 

Stewed  Red  Cabbage. 

Take  a red  cabbage,  lay  it  in  cold  water  an  hour,  then,  cut  it 
into  thin  dices  acrofs,  and  cut  it  into  little  pieces.  Put  it  into  a 
dew-pan,  with  a pound  of  faufages,  a pint  of  grayy,  a little  bit 
of  ham  or  lean  bacon  ; cover  it  clofe,  and  let  it  dew  half  an  hour  $ 
then  take  the  pan  off  the  fire,  and  Ikim  off  the  fat,  {hake  in  a little 
flour,  and  fet  it  on  again.  Let  it  dew  two  or  three  minutes,  then 
lay  the  faufages  in  your  diflt,  and  pour  the  red  all  over.  You  may, 
befpre  you  tttke  it  up*  put  in  half  a fpoonful  of  vinegar. 

Savoy's  forced  and  fcvjcd. 

Take  two  favoys,  fill  one  with  force-meat,  and  the  other 
without.  Stew  them  with  gravy  ; feafon  them  with  pepper  and 
fait,  and  when  they  are  near  enough  take  a piece  of  butter  as  big 
as  a large  walnut  rolled  in  flour,  and  put  in.  Let  them  dew  till 
they  are  enough,  and  the  fiance  thick  ; then  lay  them  in  your  difh, 
and  pour  the  fauce  over  them.  Thefe  things  ai‘e  bed  done  on  a. 
dove. 

To  force  Cucumbers , 

Take  three  large  cucumbers,  fcoop  out  the  pith,  fill  them 
with  fryed  oyflers,  fealbned  with  pepper  and  fait ; put  on  the 
piece  again  you  cut  off,  few  it  with  coarfe  thread,  and  fry  them  iu 
the  butter  the  oyders  were  fryed  in  ; then  pour  out  the  butter,  and 
{hake  in  a little  flour,  pour  in  half  a pint  of  gravy,  (hake  it  round 
and  put  in  the  cucumbers.  Seafon  it  with  a little  pepper  and  fait ; 
let  them  dew  foftly  till  they  are  tender,  then  lay  them  in  a plate, 
and  pour  the  gravy  dver  them  : or  you  may  force  them  with  any 
fort  of  force-meat  you  fancy,  and  fry  them  in  hog’s  lard,  and  then 
dew  them  in  gravy  and  red  wine. 

Fryed ■ Saufages. 

Take  half  a pound  pf  faufages,  and  fix  apples ; dice  four  about 
as  thick  as  a crown,  cut  the  other  two  in  quarters,  fry  them  with 
the  faufages  of  a fine  light  brown,  lay  the  faufages  in  the  middle 
of  the  difli,  and  the  apples  round.  Gamifh  with  the  quartered 
apples. 

Stewed  cabbage  and  faufages  fryed  is  a good  dilb  ; then  heat 
cold  peas  pudding  in  the  pan,  lay  it  in  a difli  and  the  faufages 
round,  heap  the  pudding  in  the  middle,  and  lay  the  faufages  all 
round  thick  up  edge-ways,  and  cate  in  the  middle  at  length. 

Co  Hops  and  Eggs. 

Cut  either  bacon,  pickled  beef,  or  hung  mutton  into  thin 
flices ; broil  them  nicely,  lay  them  in  a difli  before  the  fire,  have 
ready  a frew-pan  of  water  boiling,  break  as  many  eggs  as  you  have 
collops,  break  them  one  by  one  in  a cup,  and  pour  them  into  the 
itew-pan.  When  the  whites  of  the  eggs  begin  to  harden,  and  all 
look  of  a clear  white,  take  them  up  one  by  one  in  an  cgg-llic^, 
nnd  lay  them  on  the  collops^ 
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To  clrcjl  cold  Fowl  or  Pigeon . 

Cur  them  in  four  quarters,  beat  up  an  egg  or  two,  according- 
to  what  you  drcis,  grate  a little  nutmeg  in,  a little  laic,  i'ome 
parfley  chopped,  a few  crumbs  of  bread,  beat  them  well  together, 
dip  them  iiV  this  batter,  and  have  ready  fome  dripping  hot  in  a 
ftew-pan,  ii>  which  fry  them  of  a fine  light  brown  ; have  ready  a 
little  good  gravy  thickened  with  a little  flour,  rnixt  with  a ipoon- 
ful  of  catchup  ; lay  the  fry  in  the  difh,  and  pour  the  fauce  over. 
Garnilh  with  lemon,  and  a few  mufhrooms,  if  you  have  any.  A 
cold  rabbit  eats  well  done  thus. 

To  mince  Veal . 

Cut  your  veal  as  fine  as  poffible,  but  don’t  chop  it  j grate  a 
little  nutmeg  over  it,  fhred  a little  lemon-peel  very  fine,  throw  a 
very  little  fait  on  it,  drudge  a little  flour  over  it.  I o a large  plate 
of  veal,  take  four  or  five  fpoonfuls  of  water,  let  it  boil,  then  put 
in  the  veal,  with  a piece  of  butter  as  big  as  an  egg,  ftir  it  well  to- 
gether ; when  it  is  all  thorough  hot,  it  is  enough.  Have  ready  a 
very  thin  piece  of  bread  toafted  brown,  cut  it  in  three  corner 
fippits,  lay  it  round  the  plate,  and  pour  in  the  veal.  Juft  before 
you  pour  it  in,  fqueeze  in  half  a lemon,  or  half  a fipoonful  of  vir 
negar.  Garnifh  with  lemon.  You  may  put  gravy  in  the  room  of 
water,  if  you  love  it  ftrong,  but  it  is  better  without. 

To  fry  cold  Veal. 

Cut  it  in  pieces  about  as  thick  as  half  a crown,  and  as  long  ftn 
3’ou  pleafe,  dip  them  in  the  yolk  of  an  egg,  and  then  in  crumbs  of 
bread,  with  a few  fweet  herbs,  and  fhred  lemon-peel  in  it  \ grate 
a little  nutmeg  over  them,  and  fry  them  in  frelh  butter.  The 
butter  muft  be  hot,  juft  enough  to  fry -them  in  : in  the  mean  time 
make  a little  gravy  of  the  bone  of  the  veal ; when  the  meat  is  fryed 
take  it  out  with  a fork,  and  lay  it  in  a difh  before  the  fire,  then 
fhake  a little  flour  into  the  pan,  and  ftir  it  round  ; then  put  in  the 
gravy,  fqueeze  in  a little  lemon,  and  pour  it  over  the  veal.  Gar-. 
nifh  with  lemon. 

To  tofs  up  cold  Veal  white. 

Cut  the  veal  into  little  thin  bits,  put  milk  enough  to  It  for 
fauce,  grate  in  a little  nutmeg,  a very  little  fait,  a little  pieee  of 
butter  rolled  in  flour  ; to  half  a pint  of  milk,  the  yolks  of  two 
eggs  weU  beat,  a fpoonful  of  mufhroom-pickle,  ftir  all  together 
till  it  is  thick ; then  pour  it  into  your  difh,  and  garnifh  with 
lemon. 

Cold  fowl  fkinned,  and  done  this  way,  eats  well ; or  the  beft 
end  of  a cold  breaft  of  veal ; firft  fry  it,  drain  it  from  the  fat,  then 
pour  this  fauce  to  it. 

To  hajl)  cold  Mutton. 

Cut  your  mutton  with  a fharp  knife  in  very  little  bits,  as 
t un  as  poffible  ; then  boil  the  bones  with  an  onion,  a little  fweet 
herbs  a blade  of  mace,  a very  little  whole  pepper,  a little  fait,  a 
piece  of  cruft  roalled  very  crifp  : let  it  boil  till  there  is  juft  enough 
for  fauce,  drain  it,  and  put  it  into  a fauce-pan,  with  a piece  o(f 
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butter  rolled  in  flour  ; put  in  the  meat,  when  it  is  very  hot  it  is 
enough.  Have  ready  fome  thin  bread  toafted  brown,  cut  three 
corner  ways,  lay  them  round  the  difh,  and  pour  in  the  hath.  As 
to  walnut-pickle,  and  all  forts  of  pickles,  you  muft  put  in  ac- 
cording to  your  fancy.  Garnifh  with  pickles.  Some  love  a fmall 
onion  peeled  and  cut  very  fmall,  and  done  in  thehafh. 

To  hajh  Mutton  like  Venifon* 

Cut  it  very  thin  as  above;  boil  the  bones,  as  above:  flrain 
the  liquor,  when  there  is  juft  enough  for  the  halh.  To  a quar- 
ter of  a pint  of  gravy,  put  a large  fpoonful  of  red  wine,  an  onion 
peeled  and  chopped  fine,  a very  little  lemon-peel  fhred  fine,  a 
piece  of  butter  as  big  as  a fmall  walnut  rolled  in  flour  ; put  it  into 
a fauce-pan  with  the  meat,  ftiake  it  all  together,  and  when  it  is 
thorough  hot,  pour  it  into  your  difh.  Hafh  beef  the  fame  way. 

• To  tnakc  Collops  of  cold  Beef. 

If  you  have  any  cold  infide  of  a firloin  of  beef,  take.off  all  the 
fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall,  boil  as 
much  water  as  you  think  will  do  for  fence,  feafon  it  with  a little 
pepper  and  felt,  and  a bundle  of  fiweet  herbs.  Let  the  water  boil, 
then  put  in  the  meat,  with  a good  piece  of  butter  robed  in  flour, 
ihakc  it  round  and  ftir  it.  When  the  feuce  is  thick,  and  the  meat 
done,  take  out  the  fweet  herbs,  and  pour  it  into  your  difh,  They 
do  better  than  frefh  meat. 

To  make  a ■ Florendlne  of  Veal, 

Take  two  Kidneys  of  a loin  of  veal,  fat  and  all,  and  mince  it 
very  fine,  then  chop  a few  herbs  and  put  to  it,  and  add  a few 
currants  ; feafon  it  with  cloves,  mace,  nutmeg,  and  a little  felt, 
four  or  five  yolks  of  eggs  chopped  fine,  and  fome  crumbs  of  bread, 
a pippin  or  twxo  chopped,  fome  candied  lemon-peel  cut  fmall,  a, 
little  lack,  and  orange-flour  water.  Lay  a Iheet  of  puff  pafte  at 
the  bottom  of  your  difh,  and  put  in  the  ingredients,  and  cover  it 
wH  ; another  fheet  of  puff  pafte.  Bake  it  in  a flack  oven/  ferape 
fugar  on  the  top,  and  lerve  it  up  hot. 

To  make  Salamongundy, 

Take  two  or  three  Roman  or  cabbage  lettuces,  and  when  you 
have  Wafhed  them  clean,  fwing  them  pretty  dry  in  a cloth  ; then 
beginning  at  the  open  end,  cut  them  crofs-ways,  as  fine  as  a good 
big  thread,  and  lay  the  lettuces  fo  cut,  about  an  inch  thick  all 
over  the  bottom  of  a difh.  When  you  have  thus  garnifhed  your 
difli,  take  two  cold  roafted  pullets  or  chickens,  and  cut  the  fiefh  off 
the  b.eafts  and  wings  into  flices,  about  three  inches  long  and  a 
quarter  of  an  inch  broad,  and  as  thin  as  a /hilling  ; lay  them  upon 
the  lettuce  round  the  end  to  the  middle  of  the  difh,  and  the  other 
t jwards  the  brim  ; then  having  boned  and  cut  fix  anchovies,  each 
into  eight  pieces,  lay  them  all  between  each  flice  of  the  fowls,  then 
cut  the  lean  meat  off  the  legs  into  dice,  and  cut  a lemon  into  fmall 
dice  ; then  mince  the  yolks  of  four  eggs,  three  or  four  anchovies, 
and  a little  parfley,  and  make  a round  heap  of  thefc  in  your  dift, 
piling  it  up  in  the  form  of  a fugar-Ioaf,  and  gnrnifh  it  with  onions, 
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as  biff  as  the  yolks  of  eggs,  boiled  in  a good  deal  of  Water  very 
tender  and  white.  Put  the  larged  of  the  onions  in  the  middle  on 
the  top  of  the  falamongundy,  and  lay  the  reft  all  round  the  brim 
of  the  diili,  as  thick  as  you  can  lay  them  : then  beat  lome  fail  ad 
oil  up  with  vinegar,  fait  and  pepper,  and  pOur  over  it  all.  Crai- 
jtilh  with  grapes  |ttft  fcalded-,  or  French  beans  blanched,  01  uci- 
jjan -flowers,  and  i'erve  it  up  for  a firft  courfe. 

' . • Another  Way.  ' 

Mince  two  chickens,  either  boiled  or  roafted,  very  fine,  or 
veal,  if  you  pleale  ; alfo  mince  the  yolks  of  hard  eggs  very  lmali, 
and  mince  the. whites  very  fmall  by  themfclves ; lhred  the  pulp'of 
two  or  three  lemons  very  fmall,  then  lay  in  your  diili  a layer  ol 
mine*  meat,  and  a layer  of  yolks  of  eggs,  a layer  of  vt  hites,  a layer 
of  anchovies,  a layer  of  your  lhred  lemon-pulp,  a layer  of  pickles, 
a layer  of  forrel,  a layer  of  fp  nach,  and  ihalots  lhred  lmali. 
When  you  have  filled  a difh  with  the  ingredients,  fet  an  orange  or 
lemon  on  the  top  ; then  garnilh  with  horle-raddilh  feraped,  bar- 
berries, and  fliced  lemon.  Beat  up  fome  oil,  with  the  juice  of 
lemon,  fait,  and  muftard  thick  ; and  ferve  it  up  for  a fecund  courfe, 

' fide-diili,  or  middle -dilh  for  lupper. 

A third  Salumongundy . 

Mince  veal  or  fowl  very  fmall,  a pickled  herring  boned  and 
picked  fmall,  cucumber  minced  fmall,  apples  minced  linall,  an 
onion  peeled  and  minced  fmall,  fome  pickled  red  cabbage  chopped 
fmall,  cold  pork  minced  fmall,  or  cold  duck  or  pigeons  minced 
fmall,  boiled  parfiey  chopped  fine,  celery  cut  fmall,  the  yolks  of 
hard  eggs  chopped  lmali,  and  the  whites  chopped  fmall,  and  either 
lay  all  the  ingredients  by  themfelves  feparate  on  faucers,  or  in 
heaps  in  a dilh.  Dilh  them  out  with  what  pickles  you  have,  and 
iliJed  lemon  nicely  cut;  and  if  you  can  get  ftertian-flowers  lay 
round  it,  make  a fine  middle-dilh  for  fupper ; but  you  may  always 
make  falamongundy  of  fuch  things  as  you  have,  according  to  your 
fancy.  The  other  forts  you  have  in  the  chapter  of  falls. 

1 To  make  little  P aft  ics. 

Take  the  kidney  of  a loin  of  veal  cut  very  fine,  with  a?  much 
of  the  fat,  the  yolks  of  two  hard  eggs,  feafoned  with  a little  fait, 
and  half  a fmall  nutmeg.  Mix  them  well  together,  then  roll  it 
up  in  a pull  palle  cruft,  make  three  of  it,  and  fry  them  nicely  in 
hog’s  lard  or  butter.  ' 

They  make  a pretty  little  dilh  for  change.  You  may  put  in 
fome  carrots,  and  a little  fugar  and  fpice,  with  the  juice  of  an 
orange,  and  lometime  apples,  firft  boiled  and  fweetened,  with  a 
little  juice  of  lemon,  or  any  fruit  you  pleafe. 

Petit  Pajlies  for  garnijhing  of  Defoes. 

Make  a Ihort  cruft,  roll  it  thick,  make  them  about  as  big  as 
the  bowl  of  a fpoon,  and  about  an  inch  deep  : take  a piece  of 
veal,  enough  to  fill  the  patty,  as  much  bacon  and  beef  luet,  Hired 
thciTLall  very  fine,  feafon  them  with  pepper  and  fait,  and  a little 
ftyect  herbs ; put  them  into  a little  ftew-pan,  keep  turning  them 
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about,  with  a few  mufhrooms  chopped  fmall,  for  eight  or  tes 
minutes  ; then  fill  your  petit  patties,  and  cover  them  with  fome 
cruft.  Colour  diem  with  the  yolk  of  an  egg,  and  bake  them. 
Sometimes  fill  them  with  oyfters  for  filh,  or  the  melts  of  the  lift 
pounded,  and  feafoned  with  pepper  and  fait ; fill  them  with  lob- 
fters,  or  what  you  fancy.  They  make  a fine  garnilhing,  and  give 
a difh  a fine  look  : if  for  a calf ’s-hcad,  the  brains  feafoned  ie 
moft  proper,  and  fome  with  oyfters. 

Ox-Palates  baked. 

When  you  felt  a tongue,  cut  off  the  root,  and  take  fome  or- 
paln'es,  wafli  them  clean,  cut  them  into  fix  or  feven  pieces,  put 
them  into  an  earthen  pot,  juft  cover  them  with  water,  putin  a 
blade  or  two  of  mace,  twelve  whole  pepper-corns,  three  or  four 
cloves,  a little  bundle  of  fweet  herbs,  a fmall  onion,  half  a 
fpoonful  of  rafpings ; cover  it  clofe  with  brown  paper,  and  let  it 
be  well  baked.  When  it  comes  out  of  the  oven,  feafon  it  with 
iklt  to  your  palate. 


CHAP.  V, 

To  drefs  FISH. 

AS  to  boiled  fifti  of  all  lorts,  you  have  full  directions  in  th« 
Lent  chapter.  But  here  we  can  fry  filh  much  better,  bu~ 
caufe  we  have -beef  dripping,  or  hog’s  lard. 

Obferve  always  in  the  frying  of  any  fort  of  fifh  ; firft,  that  you 
Ary  your  filh  very  well  in  a clean  cloth;  then  flour  it.  Let  your 
tfew-pan  you  fry  them  in  be  very  nice  and  clean,  and  put  in  as 
much  beef  dripping,  or  hog’s  lard,  as  will  almoft  cover  your  filh  ; 
and  be  fure  it  boils  before  you  put  in  your  filh.  Let  it  fry  quick, 
and  let  be  a fine  light  brown,  but  not  tqo  dark  a colour.  Have 
your  filh  llice  ready,  and  if  there  is  occalion  turn  it ; when  it  is 
enough,  take  it  up,  and  lay  a coarfe  cloth  on  a difh,  on  which  lay 
your  filh  to  drain  all  the  greafe  from  it : if  you  fry  parlley  do  it 
quick,  a rad  take  great  care  to  whip  it  out  of  the  pan  fo  loon  as 
it  is  cr'ifp,  orit  will  lofe  its  fine  colour.  Take  great  care  that  your 
dripping  be  very  nice  and  clean.  Yo\i  have  directions  in  the 
eleventh  chapter,  how  to  make  it  fit  for  ufe,  and  have  it  always  in 
readinefs. 

Some  love  fifti  in  batter;  then  you  mud  heat  an  egg  fine,  and 
dip  your  filh  in  juft  as  you  are  going  to  put  it  in  the  pan  ; or  as 
good  a batter  as  any,  is  a little  ale  and  flour  beat  up,  juft  as  you 
are  ready  for  it,  and  dip  the  filh,  fo  fry  it. 

Fijh-fauce  with  Lobjier. 

falmon  or  turbet,  broiled  cod  or  haddock,  See.  nothing 
is  iettcr  than  line  butter  melted  thick : and  take  a lobfter, 
itruife  th,e  body  ot  the  lobfter  in  the  butter,  and  cut  the  flefh 
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into  little  pieces  ; flew  it  all  together,  and  give  it  a boil.  If  you 
would  have  your  fauce  very  rich,  let  one  half  be  rich  beef  gravy, 
and  the  other  half  melted  butter  with  lobfter  ; but  the  gravy,  I 
think,  takes  away  the  fweetnefs  of  the  butter  and  a lobller,  and 
the  fine  flavour  of  filh. 

To  make  Shrimp  Sauce. 

Take  a pint  of  beef  gravy,  and  half  a pint  of  (hrimps,  thicken 
it  with  a good  piece  of  butter  rolled  in  flour.  Let  the  gravy  be 
well  feafoned,  and  let  it  boil. 

To  make  Oyjler  Sauce, 

Take  half  a pint  of  large  oyfters,  liquor  and  all ; put  them 
into  a fauce-pan,  with  two  or  three  blades  of  mace,  and  twelve 
whole  pepper-corns ; let  them  fimmer  over  a flow  fire,  till  tire 
oyfters  are  fine  and  plump,  then  carefully  with  a fork  take  out  the 
oyfters  from  the  liquor  and  fpice,  and  let  the  liquor  boil  five  of 
fix  minutes  ; then  ftrain  the  liquor,  wafli  out  the  lance -pan  clean, 
and  put  the  oyfters  and  liquor  in  the  fauce-pan  again,  with  half  a 
pint  of  Gravy.,  and  half  a pound  of  butter  juft  rolled  in  a littl* 
flour.  You  may  put  in  two  fpoonfuls  of  white  wine,  keep  k 
fijring  fill  the  fauce  boils,  and  all  the  gutter  is  melted. 

CJ  o make  Anchovy  Sauce 

Take  a pint  of  gravy,  put  in  an  anchovy,  take  a quarter  of  a 
pound  of  butter  rolled  in  a little  flour,  and  ftir  all  together  till  it 
boils*  You  may  add  a little  juice  of  lemon,  catchup,  red  tying, 
and  walnut  liquor,  juft  as  you  pleafe. 

Plain  butter  melted  thick,  with  a fpoonful  of  walnut-pickle,  or 
catchup,  is  good  fauce,  or  anchovy:  In  fhort,  you  may  put  as 
many  things  as  you  fancy  into  the  fauce  ; all  other  fauce  for  filh, 
you  have  in  the  Lent  chapter. 

To  drefs  a Trace  of  Carp, 

First,  knock  the  carp  on  the  head,  fave  all  the  blood  you 
can,  fcale  it,  and  then  gut  it , and  walh  the  carp  in  a' pint  of  red 
wine,  and  the  rows  ; have  fome  water  boiling,  with  a handful  of 
fait,  a little  horfe-radifli,  and  a bundle  of  fweet  herbs  j put  in 
your  carp,  and  boil  it  foftly.  When  it  is  boiled,  drain  it  well 
over  the  hot  water  ; in  the  .mean  time,  ftrain  the  wine  through  a, 
lieve,  put  it  and  the  blood  into  a fauce-pan,  with  a pint  of&o-ood 
gravy,  a little  mace,  twelve  corns  of  black  and  twelve  of  wliite 
pepper,  fix  cloves,  an  anchovy,  an  onion,  and  a little  bundle  of 
fiveet  herbs.  Let  them  fimmer  very  foftly  a quarter  of  an  hour, 
then  ftrain  it,  put  it  into  the  fauce-pan  again,  and  add  to  it  two 
ipoonfuls  of  catchup,  and  a quarter  of  a pound  of  butter  rolled  in 
a little  flour,  half  a fpoonful  of  mufhroom-picklc,  if  you  have 
it  ; if  not,  the  fame  quantity  of  lemon-juice,  ftir  it  all  too-ether 
and  let  it  boil.  Boil  one  half  of  the  rows  ; the  other  ha!f  beat 

e/,§’  h5  a ™tmeS grated,  a little  lemon-peel  cut  fine 
• a little  fait.  Beat  all  well  together,  and  have  ready  fome  nice 
Deer  dripping  boiling  in  a ftew-pan,  into  which  drop  your  row 


and  fiy  them  in  little  cakes,  about  as  bi 


£ as  a crown-picec,  of  a 

fine 
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fine  light  brown,  .and  fome  fippets  cut  three-corner-ways,  and 
fry’d  crifp  ; a few  oyfters,  if  you  have  them,  dipped  in  a little 
batter  and  fry’d  brown,  and  a good  handful  of  parlley  fry’d  green. 

Lay  the  fi(h  in  the  diih,  the  boiled  rows  on  each  lide,  the  fip- 
pets handing  round  the  carp,  pour  tire  fauce  boiling  hot  over 
thefilh;  lay  the  fry’d  rows  and  oyfters,  with  parfley  and  feraped 
horfe-radiih  and  lemon  between,  all  round  the  dilh ; the  reft  of 
the  cakes  and  oy iters  lay  in  the  diih,  and  fend  it  to  table  hot.  If 
you  would  have  the  fauce  white,  put  in  white  wine,  and  good 
throng  veal  gravy,  with  the  above  ingredients.  Drefted  as  in  the 
'Lent  chapter,  is  full  as  good,  if  your  beer  is  not  bitter. 

As  to  'dreliing  pike,  and  all  other  fiiih,  you  have  it  in  the 
Lent  chapter,  only  this,  when  you  drefs  them  with  a pudding,  you 
may  add  a little  beef  l'uet  cut  very  fine,  and  good  gravy  in  the 
fauce.  This  is  a better  way,  than  ftewing  them  in  the  gravy. 


CHAP.  VI. 

Of  S O U P S and  BROTHS. 

To  malic  Jh'ong  Broth  for  Soaps  or  Gravy. 

TAKE  a leg  of  beef,  chop  it  to  pieces,  fet  it  on  the  fire  in 
four  gallons  of  water,  feum  it  clean,  feafon  it  with  black  and 
white  pepper,  a few  cloves,  with  a bundle  of  fweet  herbs.  Let  it 
boil  till  two  parts  is  wafted,  then  feafon  it  with  fait ; let  it  boil  a 
little. while,  then  itrain  it  off,  and  keep  it  for  ufe. 

When  you  want  very  ftrong  gravy,  take  a flice  of  bacon,  lay 
it  in  a ftew-pan  ; take  a pound  of  beef,  cut  it  thin,  lay  it  on  the  ba- 
con, flice  a good  piece  of  carrot  in,  an  onion  diced,  a good  cruft 
of  bread,  a few  fweet  herbs,,  a little  mace,  cloves,  nutmeg,  and 
whole  pepper,  an  anchovy  ; cover  it,  and  fet  it  on  a flow  fire  five 
or  fix  minutes,  and  pour  in  a quart  of  the  above  beef  gravy  ; cover 
it  clofe,  and  let  it  boil  foftly  till  half  is  wafted.  This  will  be  a 
rich,  high  brown  ftmcc  for  fifh  or  fowl,  or  ragoo. 

Gravy  for  TFhite  Sauce . 

Take  a pound  of  any  part  of  the  veal,  cut  it  inta-fmall  piece?, 
boil  it  in  a quart  of  water,  with  an  onion,  a blade  of  macc,  two 
cloves,  and  a few  whole  pcppcr-corns.  Boil  it  till  it  is  as  rich 
as  you  would  have  it. 

Gravy  for  Turkey,  Fowl  or  Ragoo.  , 

Take  a pound  of  lean  beef,  cut  and  hack  it  well,  then  flour 
it  well,  put  a piece  of  butter  as  big  as  a hen’s  egg  in  a ftew-pan : 
when  it  is  melted,  put  in  your  beef  fry  it  on  all  fides  a little  brown, 
then  pour  in  three  pints  of  boiling  water,  and  a bundle  of  fweet 
herbs  two  or  three  blades  of  mace,  three  or  four  cloves,  twelve 
whole  pepper-corns,  a little  bit  of  carrot,  a little  piece  of  cruft  of 
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bread  toafted  brown ; cover  it  dole  and  let  it  boil  till  there  is  about 
a pint  or  lei's  ; then  feafon  it  with  fait,  and  ft  rain  it  oit. 

Gravy  for  a Fowl,  when  yon  have  no  meat  nor  gravy  ready. 
T*kE  the  neck,,  liver  and  gizzard,  boil  them  111  half  a pint  of 
water,  with  a little  piece  of  bread  toafted  brown,  a little  pepper 
Ind  fait,  and  a little  bit  of  thyme.  Let  it  boil  till  there  is  about 
n quarter  of  a pint,  then  pour  in  half  a glafs  of  led  vvine,  bor 
ft  and  ftrain  it,  then  bruife  the  liver  well  in,  and  ftram  it  again  ; 
thicken  it  with  a little  piece  of  butter  rolled  in  Hour,  and  it 

will  be  very  good.  „ • 1 

An  ox’s  kidney  makes  a good  gravy,  ent  ail  to  pieces,  am! 

boiled  with  fpice,  &c.  as  in  the  foregoing  receipts. 

You  have  a receipt  in  the  beginning  of  the  book,  111  the  pre- 
face, for  gravies.  , 

To  make  Mutton  or  Veal  Gravy, 


Cut  and  hack  your  veal  well,  fet  it  on  the  fire  with  water, 
fweet  herbs,  mace  and  pepper.  Let  it  boil  till  it  is  as  good  as 
you  would  have  it,  then  ftrain  it  off;  Your  fine  cooks  always, 

'if  they  can,  chop  a partridge  or  two,  and  put  into  gravies. 

To  make  a firong  Fiji}  Gravy. 

Take  two  or  three  eels,  or  any  filh  you  have,  fkin  or  fcale 
them,  and  gut  them  and  walh  them  from  grit  ; cut  them  into 
little  pieces f put  them  into  a fauce  pan,  cover  them  with  water, 
a little  cruft  of  bread  toafted  brown,  a blade  or  turn  of  mace  and 
fome  whole  pepper,  a few  fweet  herbs,  a very  little  bit  of  lemon- 
peel.  Let  it  boil  till  it  is  rich  and  good,  then  have  ready  a piece 
* of  butter,  according  to  your  gravy  ; jf  a pint,  as  big  as  a walnut. 
Melt  it  in  the  fauce-pan,  then  (hake  in  a little  flour,  and  tofs  it 
about  till  it isbrown,  and  then  ftrain  in  the  gravy  to  it.  Let  it 
boil  a few  minutes,  and  it  will  be  good. 

To  make  Plum!)  Porridge  for  C hr  if mas. 

Take  a leg  and  fnin  of  beef,  put  to  them  eight  gallons  of 
water  and  boil  them  till  they  are  very  tender,  and  when  the  broth 
is  ftrong  ftrain  it  out  ; wipe  the  pot  and  put  in  the  broth  again  ; 
then  flice  fix  penny  loaves  thin,  cut  off  the  top  and  bottom,  put 
fome  of  the  liquor  to  it,  cover  it  up  and  let  it  ftand  a quarter  of 
an  hour,  boil  it  and  ftrain  it,  and  then  put  it  into  your  pot.  Let 
it  boil  a quarter  of  an  hour,  then  put  in  five  pounds  of  currants 
clean  wafhed  and  picked  ; let  them  boil  a little,  and  put  in  five 
pound  of  raifins  of  the  fun  ftoned,  and  two  pounds  of  Pruens, 
and  let  tliem  boil  till  they  fwell ; then  put  in  three  quarters  of  an 
ounce  of  mace,  half  an  ounce  of  cloves,  two  nutmegs,  all  of 
them  beat  fine,  and  mix  it  with  a little  liquor  cold,  and  put 
them  in  a very  little  while,  and  take  off  the  pot ; then  put  in  three 
pounds  of  fugar,  a little  fait,  a quart  of  fade,  a quart  of  claret, 
^and  the  'juice  of  two  or  three  lemons.  You  may  thicken  with 
’fago,  inftead  of  bread,  if  you  pleafe  ; pour  them  into  earthen 
pans,  and  keep  them  for  ufc.  You  muft  boil  two  pounds  cf 

pruens 
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pruens  ill  a quart  of  vvater  till  they  are  tender,  and  ftrain  thc-rri 
into  the  pot,  when  it  is  boiling. 

To  ?nalic  Jlrotig  Broth  to  keep  for  Ufa 

Take  part  of  a leg  of  beef,  and  the  feraig-end  of  a neck  of 
matron,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a little  fait  ; and  when  it  boils,  fkim  it  clean, 
and  put  into  it  a whole  onion  ftUck  with  cloves,  a bunch  of 
fyveet  herbs,  fome  pepper,  a nutmeg  quartered.  Let  thefe  boil 
till  the  meat  is  boiled  in  piccesj  and  the  ftrength  boiled  out  of  it ; 
then  put  to  it  three  or  four  anchovies,  and  when  they  are  difibly’d* 
ftrain  it  out  and  keep  it  for  ufe. 

A Craw-ff:  Soup. 

Take  a gallon  of  water,  and  fet  it  a boiling  ; put  in  it  a bunch 
of  fweet  herbs,  three  or  four  blades  of  mace,  an  onion  ftuck  with 
cloves,  pepper  and  fait ; then'  have  about  two  hundred  craw-fifli, 
fave  out  about  twenty,  then  pick  the  reft  from  the  fhells,  fare 
the  tails  whole  $ the  body  and  fliells  beat  in  a mortar,  with  a pint 
of  peas,  green  or  dry,  firft  boiled  tender  in  fair  watdr,  put  your 
boiling  water  to  it,  and  ftraining  it  boiling  hot  through  a cloth  till 
you  have  all  the  goodnefs  out  of  it ; fet  it  over  a flow  fire  or  ftew- 
hole,  have  ready  a French  roll  cut  very  thin,  and  let  be  very  dry, 
put  it  to  your  foup,  let  it  ftew  till  half  is  wafted,  then  put  a piece 
of  butter  as  big  as  an  egg  into  a fauce  pan,  let  it  fimmer  till  it 
has  done  making  a noile,  lhake  in  two  tea  fpoonfuls  of  flour, 
ftirring  it  about,  asd  an  onion  ; put  in  the  tails  of  the  fifh,  give 
them  a lhake  round,  put  to  them  a pint  of  good  gravy,  let  it  boil 
four  or  five  minutes  l'oftly,  take  out  the  onion,  and  put  to  it  a pint 
of  the  foup,  ftir  it  well  together  and  pour  it  all  together,  and  let 
it  fimmer  very  foftly  a quarter  of  an  hour  ; fry  a French  roll  very 
nice  and  brown,  and  the  twenty  craw-filh,  pour  your  foup  into 
the  dilh,  and  lay  the  roll  in  the  middle,  and  the  craw-filh  round 
the  dilh. 

Fine  cooks  boil  a brace  of  carp  and  tench,  and  may  be  a lobfter 
or  two,  and  many  more  rich  things,  to  make  a craw-filh  foup ; 
but  the  above  is  full  as  good,  and  wants  no  addition. 

A good  Gravy  Soup. 

Take  a pound  of  beef,  a pound  of  veal,  and  a pound  of  mut- 
ton cut  and  hacked  all  to  pieces,  put  it  into  two  gallons  of  water, 
with  an  old  cock  beat  to  pieces,  a piece  of  carrot,  the  upper  cruft 
of  a penny  loaf  toafted  very  crifp,  a little  bundle  of  fweet  herbs, 
an  onion,  a tea  fpoonful  of  black  pepper  and  one  of  white  pepper, 
four  or  five  blades  of  mace,  and  four  cloves  ; cover  it,  and  let  it 
ftew  over  a flow  fire  till  half  is  wafted,  then  ftrain  it  off  and  put 
it  into  a clean  faucc-pan,  with  two  or  three  large  fpoonfuls  of 
rafpings  clean  lifted,  half  an  ounce  of  truffles  and  motels,  three 
or  four  heads  of  celery  wnfhed  very  clean  and  cut  fmall,  an  ox’* 
palate,  firft  boiled  tender  and  cut  in  pieces,  a few  cocks-eoinbsr 
a few  of  the  little  hearts  of  young  faveys  ; cover  it  dole,  and 
let  it  fimmer  very  foftly  over  a flow  lire  two  hours  : then  have 

rciujf 
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tsady  a French  roll  fry’d  and  a few  force-meat  balls  fry’d,  put 
them  in  your  difh  and  pour  in  your  foup.  You  may  boil  a leg  of 
veal,  and  leg  of  beef,  and  and  as  many  fine  things  as  you  pleal'e  3 
but  I believe  you  will  find  this  rich  and  high  enough. 

You  may  leave  out  the  cocks-combs,  and  palates,  truffles,  &c* 
if  you  don’t  like  them,  it  will  be  good  foup  without  them ; and 
if  you  would  have  your  foup  very  clear,  don’t  put  in  the  ralpings. 

Obierve,  if  it  be  a china  dilh  not  to  pour  your  l'oup  in  boiling- 
hot  off'  the  fire,  but  fet  it  down  half  a minute,  and  put  a ladleful 
in  firft  to  warm  the  dilh,  then  put  it  in  ; for  if  it  be  a froft,  t}ie 
bottom  of  your  dilh  will  fly  out.  Vermicelli  is  good  in  it,  an 
ounce  put  in  juft  before  you  take  it  up,  let  it  boil  four  or  five; 
minutes. 

, You  may  make  this  foup  of  beef,  or  veal  alone,  juft  as  yon 
fancy.  A leg  of  beef  will  do  either  without  veal,  mutton,  or  fowl. 

A Green  Peas  Soup. 

Take  a frhall  knuckle  of  veal,  about  three  or  four  pounds, 
chop  it  all  to  pieces,  fet  it  on  the  fire  in  fix  quarts  of  water,  a little 
piece  of  lean  bacon,  about  half  an  ounce,  fteeped  in  vinegar  an 
hour,  four  or  live  blades  of  mace,  three  or  four  cloves,  twelve 
pepper-corns  of  black  pepper,  twelve  of  white,  a little  bundle  of 
fiveet  herbs  and  parfley,  a little  piece  of  upper  cruft  toafted  crifp, 
cover  it  clofe,  and  let  it  boil  foftly  over  a flow  fire  till  half  is 
wafted  ; then  ftrain  it  off,  and  put  to  it  a pint  of  green  peas  and 
a lettuce  cut  fmall,  four  heads  of  celery  cut  very  fmall,  and 
walhed  clean  : cover  it  dole,  and  let  it  ftew  very  foftly  over  a flour 
fire  two  hours  ; in  the  mean  time  boil  a pint  of  old  peas  in  a pint 
of  water  very  tender,  and  ftrain  them  well  through  a coarfe  hair-  ‘ 
fieve  and  all  the  pulp,  then  pour  it  into  the  foup,  and  let  it  boil 
together.  Seafon  with  fait  to  your  palate,  but  not  too  much, 
fry  a French  roll  crifp,  pour  it  into  your  difh,  and  pour  your  foup 
in.  Be  fure  there  be  full  two  quarts. 

Mutton  gravy  will  do,  if  you  have  no  veal ; or  a (bin  of  beef 
chopped  to  pieces.  A few  afparagus-tops  are  very  good  in  it. 

A White  Peas  Soup. 

Take  about  three  pounds  of  thick  flank  of  beef,  or  any  lean 
part  of  the  leg  chopped  to  pieces ; fet  it  on  the  fire  in  three  gal- 
lons of  water,  about  half  a pound  of  bacon,  a fmall  bundle  of 
fvveet  herbs,  a good  deal  of  dried  mint,  and  thirty  or  forty  corns 
of  pepper;  take  a bunch  of  celery,  wa(h  it  very  clean,  put  in  the 
green  tops,  and  a quart  of  iplit  peas,  cover  it  clofe  and  let  it  boil 
t.ll  two  parts  is  wafted  ■ then  ftrain  it  off,  and  put  it  into  a clean 
fauce-pan,  five  or  fix  heads  of  celery  cut  fmall  and  walhed  clean, 
coyer  it  clofe  and  let  it .boil  till  there  is  about  three  quarts  ; then 

Zi°mnfatTanC  lcJln  b“on  in  dice>  lbme  bread  in  dice,  and  fry 
Jr  cnfP  ’ throw  th«"  ^to  your  difh,  fcafon  your  foup  with 

fend  b ^ ^ ^ rub  a little  dried  mint  over  if,  and 

combs  hn?1  jab  e*  ^°,U  ma}r  add  force-me«  balls  fry’d,  cocks- 
Stewed  fi  -CC  if  ir’,,ai]d  ?n  ?x  8 Pab)te  ftewed  tender  and  cut  fmall. 
pinach  well  drained,  and. laid  round  the  difh  is  very  pretty. 

Anotljtr 
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Another  hCay  to  male  it. 

When  you  boil  a leg  of  pork,  or  a good  piece  of  beef,  favO 
the  liquor.  When  it  is  cold  take  off  the  fat,  the  next  day  boil  a 
leg  of  mutton,  fave  the  liquor,  and  when  it  is  cold  take  oft' the 
fat,  fet  it  on  the  lire,  with  two  quarts  of  peas.  Let  them  boil 
till  they  are  tender,  then  put  in  the  pork  or  beef  liquor,  with  the 
ingredients  as. above,  and  let  it  boil  till  it  is  as  thick  as  you  would 
have  it,  allowing  for  the  boiling  again  ; then  drain  it  off,  and  add 
the  ingredients  as  above.  You  may  make  your  foup  of  veal  or 
mutton  gravy  if  you  pleafe,  that  is  according  to  your  fancy. 

A Chef  nut  Soup. 

Take  half  a hundred  of  chefnuts,  pick  them,  put  them  in  an 
earthen  pan,  and  fet  them  in  an  oven  half  an  hour  ; or  road  them 
gtmtly  over  a dow  fire,  but  take  care  they  don’t  burn  ; then  peel 
them,  and  fet  them  to  dew  in  a quart  of  good  beef,  veal,  or 
mutton  broth,  till  they  are  quite  tender.  In  the  mean  time,  take 
a piece  or  llice  of  ham,  or  bacon,  a pound  of  veal,  a pigeon  beat 
to  pieces,  a bdndle  of  fweet  herbs,  an  onion,  a little  pepper  and 
mace,  and  a piece  of  carrot ; lay  the  bacon  at  the  bottom  of  a 
dew-pan,  and  lay  the  meat  and  ingredients  at  top.  Set  it  over 
a dow  die  till  it  begins  to  dick  to  the  pan,  then  put  in  a crud  of 
bread,  and  pour  in  two  quarts  of  broth.  Let  it  boil  foftly  till 
one  third  is  waded  ; then  drain  it  off,  and  add  to  it  the  chefnuts. 
Seafon  it  with  fait,  and  let  it  boil  till  it  is  well  taded,  dew  two 
pigeons  in  it,  and  a fry’d  French  roll  crifp  ; lay  the  roll  in  the 
middle  of  the  difh,  and  the  pigeons  on  each  fide  ; pour  in  the 
foup,  and  fend  it  away  hot. 

A French  cook  will  beat  a pheafant  and  brace  of  partridges  t<» 
pieces,  and  put  to  it.  Garnifh  your  difh  with  hot  chefnuts. 
fo  make  Mutton  Broth. 

Take  a neck  of.  mutton  about  fix  pounds,  cut  it  in  two,  boil 
the  feraig  in  a gallon  of  water,  fkim  it  well,  then  put  in  a little 
bundle  of  fweet  herbs,  an  onion,  and  a good  crud  of  bread.  Let 
it  boil  an  hour,  then  put  in  the  other  part  of  the  mutton,  a turnip 
or  two,  fome  dried  marigolds,  a few  chives  chopped  fine,  a little 
parlley  chopped  fmall  ; put  thefe  in  about  a quarter  of  an  bour 
before  your  broth  is  enough.  Seafon  it  with  fait ; or  you  may 
put  in  a quarter  of  a pound  of  barley  or  rice  at  find.  Some  love 
it  thickened  with  oatmeal,  and  fome  with  bread  ; and  fome  love  it 
feafon’d  with  mace,  indead  of  fweet  herbs  and  onion.  All  this  is 
fancy,  and  different  palates.  If  you  boil  turnips  for  fauce,  don’t 
boil  all  in- the  pot,  it  makes  the  broth  too  ftrong  for  them,  but 
boil  them  in  a fauce -pan. 

Beef  Broth. 

Take  a leg  of  beef,  crack  the  bone  in  two  or  three  parts,  wadi 
it  clean,  put  it  into  a pot  with  a gallon  of  water,  ikinv  it  well, 
then  put  in  two  or  three  blades  of  mace,  a little  bundle  of  parlley 
and  a good  crud  of  bread.  Let  it  boil  till  the  beef  is  quite  tender, 
and  the  fiuews.  Toad  fome  bread  and  cut  it  in  dice,  and  lay  in 
your  didi  ; by  in  the  meat,  and  pour  the  foup  in, 
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To  Scotch  Barley  Broth . 

Take  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  in  three  gal- 
lons of  water,  with  a piece  of  carrot,  and  a cruft  of  bread,  till  it  is 
half  boiled  away  ; thenftrain  it  oft,  and  put  it  into  the  pot  again, 
with  half  a pound  of  barley,  four  or  five  heads  of  celery  wtfihed 
clean  and  cut  fmall,  a large  onion,  a bundle  of  fweet  herbs,  a lit- 
tle parfley  chopped  finall,  and  a few  marigolds.  Let  this  boil  an 
hour.  Take  a cock  or  large  fowl,  clean  picked  and  wa(hed,_  and 
put  into  the  pot;  boil  it  till  the  broth  is  quite  good, . then  feafon 
with  fait,  and  fend  it  to  table,  with  the  fowl  in  the  middle.  This 
broth  is  very  good  without  the  fowl.  Take  out  the  onioq  and 
fweet  herbs,  before  you  fend  it  to  table. 

Some  make  this  broth  with  a Iheep’s  head,  inflead  of  a leg  of 
beef,  and  it  is  very  good;  but  you  niuft  chop  the  head  all  to  pieces. 
The  thick  flank,  about  fix  pounds  to  fix  quarts  of  water,  makes  good 
broth  ; but  then  put  the  barley  in  with  the  meat,  firft  fkim  ityvell, 
boil  it  an  hour  very  foftly,  then  put  in  the  above  ingredients, 
with  turnips  and  carrots  clean  feraped  and  pared,  and  cut  in  little 
pieces.  Boil  all  together  foftly,  till  the  broth  is  very  good  ; then 
■feafon  it  with  fait,  and  fend  it  to  table,  with  the  beef  in  the 
middle,  turnips  and  carrots  round,  and  pour  the  broth  overall. 

To  make  Hodge-podge. 

Take  a piece  of  beef,  fat  and  lean  together  about  a pound,  a 
pound  of  veal,  a pound  of  feraig  of  mutton,  cut  all  into  little 
pieces,  fet  it  on  the  fire,  with  two  quarts  of  water,  an  ounce  of 
barley,  an  onion,  a little  bundle  of  fweet  herbs,  three  or  four 
heads  of  celery  wafhed  clean  and  cut  fmall,  a little  mace,  two  or 
three  cloves,  fome  whole  pepper,  tied  all  in  a muflin  rag,  and  put 
to  the  meat  three  turnips  pared  and  cut  in  two,  a large  carrot 
feraped  clean  and  cut  in'iix  pieces,  a little  lettuce  cut  fmall,  put  all 
in  the  pot,  and  cover  it  clofe.  Let  it  ftew  very  foftly  over  a flow 
fire  five  or  fix  hours  ; take  out  the  fpice,  fweet  herbs,  and  onion, 
and  pour  all  into  a foup  dilh,  and  fend  it  to  table  ; firft  feafon  it 
with  fait.  Half  a pint  of  green  peas,  when  it  is  the  feafon  for 

them,  is  very  good.  If  you  let  this  boil  faft  it  will  wafte  too 
much  ; therefore  you  cannot  do  it  too  flow,  if  it  does  but  fimmer. 
All  other  flews  you  have  in  the  foregoing  chapter;  and  foups  i jx 
the  chapter  of  Lent. 

To  make  Pocket  Soup. 

Take  a leg  of  veal,  ftrip  off  all  the  flein  and  fat,  then  take  all 
the  nufcular  aft  fiefhy  parts  clean  from  the  bones.  Boil  this  -flefh 
in  three  or  four  gallons  of  water  till  it  comes  to  a ftrong  jelly,  and 
that  the  meat  is  good  for  nothing.  Be  furc  to  keep  the  pot  clofe 
covered,  and  not  do  too  faft  ; take  a little  out  in  a fpoon  now  and 

then,  and  when  you  find  it  is  a good  rich  jelly,  {train  it  through 
a iieve  into  a clean  earthen  pan,  when  it  is  cold  take  oft'  all  the 
fkim  and  fat  from  the  top,  then  provide  a large  deep  ftew-pan 
with  water  boiling  over  a ftove,  then  take  fome  deep  china  cups, 
°r  well  glazed  earthen  ware,  and  fill  thefe  cups  with  the  jelly, 
which  ybtt  muft  take  clear  from  the  fettling  at  the  bottpm,  and  let 
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them  in  the  hew -pan  of  water.  Take  great  care’  that  none  of  the 
water  gets  into  the  cups  ; if  it  does  it  will  fpoil  it.  Keep  the 
water  boiling  gently  all  the  time  till  the  jelly  becomes  as  thick  as 
glcvv,  take  them  out  and  let  them  hand  to  cool,  and  then  turn  the 
glew  out  into  fome  new  coarfe  flannel,  which  draws  out  all  the 
moitlure,  turn  them  in  fix  or  eight  hours  on  f re  fit  flannel,  and  i'o 
do  till  they  are  quite  dry.  Keep  it  in  a dry  warm  place,  and  in  a 
little  time  it  vt  1 1 1 be  like  a dry  hard  piece  of  glow,  which  you  may 
carry  in  your  pocket  without  getting  any  harm.  The  bell  way  is 
to  put  it  into  little  tin  boxes.  When  you  ule  it  boil  about  a pint 
of  water,  and  pour  it  on  a piece  of  glew  about  as  big  as  a fmall 
walnut,  flirring  it  all  the  time  till  it"is  melted.  Seai'011  with  fait 
to  your  palate  ; and  if  you  chufe  any  herbs  or  fpicc,  boil  them  ia 
the  water  firft,  and  then  pour  the  water  over  the  glew. 

To  make  Portable  Soup. 

Take  two  legs  of  beef  about  fifty  pounds  weight,  take  off  all 
the  Ikin  and  fat  as  well  as  you  can,  then  take  all  the  meat  and 
flnews  clean  from  the  bones,  which  mert  put  into  a large  pot,  and 
put  to  it  eight  or  nine  gallons  of  foft  water  ; firft  make  it  boil, 
then  put  in  twelve  anchovies,  an  ounce  of  mace,  a quarter  of  an 
ounce  of  cloves,  an  ounce  of  whole  pepper,  black  and  white  toge- 
ther, fix  large  onions  peeled  and  cut  in  two,  a little  bundle  of 
thyme,  fweet-majoram,  and  winter-favory,  the  dry  hard  cruft  of 
a two-penny  loaf,  ftir  it  altogether,  and  cover  it  clofe,  lay  a 
weight  on  the  cover  to  keep  it  clofe  down,  and  let  it  boil  foftly  For 
eight  or  nine  hours,  then  uncover  it,  and  ftir  it  together  ; cover  it 
clofe  again,  and  let  it  boil  till  it  is  a very  rich  good  jelly,  which 
you  will  know  by  taking  a little  out  nowand  then,  and  letting  it 
cool.  When  you  think  it  is  a thick  jelly,  take  it  off,  ftrain  it 
through  a coarfe  hair  bag,  and  prel's  it  hard  ; then  llrain  it 
through  a hair  fieve  into  a large  earthen  pan  ; when  it  is  quite 
cold  take  off  all  the  fkim  and  fat,  and  take  the  fine  jelly  clear  from 
the  fettlings  at  bottom,  and  then  put  the  jelly  into  a large  deep 
well-tinned  ftew-pan.  Set  it  over  a flove  with  a flow  fire,  keep 
flirring  it  often,  and  take  great  care  it  neither  flicks  to  the  pan  or 
burns.  When  you  find  the  jelly  very  ftiff  and  thick,  as  it  will  be 
in  lumps  about  the  pan,  take  it  out,  and  put  it  into  large  deep 
china  cups,  or  well  glazed  earthen  ware.  Fill  the  pan  two  thirds 
full  with  water,  and  when  the  water  boils,  fet  in  your  cups.  Be 
fure  no  water  gets  into  the  cups,  and  keep  the  water  boiling  foftly 
all  the  time  till  you  find  the  jelly  is  like  a fliff  glc&  ; take  out  the 
cups,  aud  when  they  are  cool,  turn  out  the  glew  into  a coarfe 
new  flannel.  Let  it  lay  eight  or  nine  hours,  keeping  it  in  a dry 
warm  place,  and  turn  it  on  frelh  flannel  till  it  is  quite  dry,  and  the 
gleW  will  be  quite  hard  ; put  it  into  clean  new  flone  pots,  keep  it 
clofe  covered  from  dull  and  dirt,  in  a dry  place,  and  where  no 
damp  can  come  to  it. 

When  you  ufc  it,  pour  boiling  water  on  it,  and  ftir  it  all  the 
time  till  it  is  melted.  Seafon  it  with  fait  to  your  palate.  A picca 
a*  big  as  a large  walnut  will  make  a pint  of  water  very  rich  ; bdt 
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fis  to  that  you  are  to  make  it  as  good  as  you  pleafe  : if  for  foup,  fry 
a French  roil  and  lay  in  the  middle  of  the  diffl,  and  when  the 
clew  is  dilfolved  in  'the  water,  give  it  a boil,  and  pour  it  into  a 
diffl.  If  you  chule  it  for  change,  you  may  boil  either  rice,  or 
barley,  vermicelli,  celery  cut  fmall,  or  truffles  or  morels  ; but 
let  them  be  very  tenderly  boiled  in  the  water  before  you  ftir  in  the 
glew,  and  then  give  ic  a boil  altogether.  You  may,  when  you 
would  have  it  very  fine,  add  force-meat  balls,  cock's  combs,  or  a 
palate  boiled  very  tender,  and  cut  into  little  bits  ; but  it  will  be 
very  rich  and  good  without  any  of  thefe  ingredients. 

If  for  gravy,  pour  the  boiling  water  on  to  what  quantity  you 
think  proper  ; and  when  it  is  dilfolved,  add  what  ingredients  you 
pleafe,  as  in  other  fauces.  This  is  only  in  the  room  of  a rich 
good  gravy.  You  may  make  your  fauce  either  weak  or  ftrong,  by 
adding  more  or  lefs* 

Rules  to  be  oiferved  in  malting  Soups  or  Broths. 

First  take  great  care  the  pots,  or  fauee-pans  and  covers  be  very 
clean  and  free  from  all  greal'e  and  fand,  and  that  they  be  well  tin- 
ned, for  fear  of  giving  the  broths  and  foups  any  brafiy  tafie.  If 
you  have  time  to  flew  as  foftly  as  you  can,  it  will  both  have  a 
finer  flavour,  and  the  meat  will  be  the  tenderer.  But  then  oblerve 
when  you  make  foups  or  broth  for  prefent  ufe,  if  it  is  to  be  done 
foftly,  don’t  put  much  more  water  then  you  intend  to  have  foup 
or  broth  ; and  if  you  have  the  convenience  of  an  earthen  pan  or 
pipkin,  and  fet  it  on  wood  embers  till  it  boils,  then  fkim  it,  and 
put  in  your  feafoning  ; cover  it  clofe,  and  fet  it  on  embers,  fo 
that  it  may  do  veiy  foftly  for  fome  time,  and  both  the  meat  and 
broths' will  be  delicious.  You  muft  oblerve  in  all  broths  and 
foups,  that  one  thing  does  not  tafie  more  than  another  ; but  that 
the  tafie  be  equal,  and  it  has  a fine  agreeable  relilh,  according  to 
what  you  defign  it  for  ; and  you  muft  be  lure,  that  all  the  greens 
and  herbs  you  put  in  be  cleaned,  waffled,  and  picked. 


CHAP.  VII: 

Of  , P U D D I N G S. 

An  Oat  Budd'mg  to  bake . 

OF  oats  decotfticated  take  two  pounds,  and  of  new  milk  enough 
to  drown  it,  eight  ounces  of  raifihs  of  the  fun  ftoned,  an 
equal  quantity  of  currants  neatly  picked,  a pound  of  fweet  fuet 
finely  fflred,  fix  new-laid  eggs  well  beat,  leafoned  with  nutmeg, 
beaten  ginger  and  fait ; mix  it  all  well  together,  it  will  make  a 
fetter  pudding  than  rice. 

To  snake  a Calf's  Foot  Pudding. 

Take  of  calves  feet  one  pound  minced  very  fine,  the  fat 
2nd  the  brown  to  be  taken  out,  a pound  and  a half  of  luct,  pick 
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off  all  the  fkin  and  (bred  it  fmall,  fix  eggs,  but  half  the  whites, 
beat  them  well,  the  crumb  of  a half-penny  roll  grated,  a pound 
. of  currants  clean  picked,  and  waffled  and  rubbed  in  a cloth  ; milk, 
as  much  as  will  moiffen  it  with  the  eggs,  a handful  of  Hour,  a little 
fait,  nutmeg,  and  fugar,  to  fcafon  it  to  your  taftc.  Boil  it  nine 
hours  with  your  meat ; when  it  is  done,  lay  it  in  your  dilh,  and 
pour  melted  butter  over  it.  It  is  very  good  with  white  wine  and 
fugar  in  the  butter. 

To  make  a Pith  Pudding. 

Take  the  quantity  of  the  pith  of  an  ox,  and  let  it  lay  all  night 
in  water  to  foak  out  the  blood  ; the  next  morning  ftrip  it  out  of  the 
Ikin,  and  beat  it  with  the  back  of  a fpoon  in  orange  water  till  it  is 
as  'fine  as  pap  ; then  take  three  pints  of  thick  cream,  and  boil  in  it 
two  or  three  blades  of  mace,  a nutmeg  quartered,  a ftick  of  cin- 
namon ; then  take  half  a pound  of  the  belt  Jordan  Almonds, 
blanched  in  cold  water,  then  beat  them  with  a little  of  the  cream, 
and  as  it  dries  put  in  more  cream,  and  when  they  are  all  beaten, 
ft  rain  the  cream  from  them  to  the  pith  ; then  take  the  yolks  of 
ten  eggs,  the  whites  of  but  two,  beat  them  very  well,  and  put 
them  to  the  ingredients  : take  a fpoonful  of  grated  bread,  or  Na- 
ples bifeuit,  mingle  all  thefe  together,  with  half  a pound  of  fine 
fugar,  and  the  marrow  of  four  large  bones,  and  a little  fait ; fill 
them  in  a fmall  ox  or  hog’s  guts,  or  bake  it  in  a difli,  with  a puff- 
pafte  under  it  and  round  the  edges. 

To  make  a Marrow  Pudding. 

Take  a quart  of  cream,  and  three  Naples  Bifcuits,  a nutmeg 
>rrated,  the  yolks  of  ten  eggs,  the  whites  of  five  well  beat,  and 
fugar  to  your  tafte.;  mix  all  well  together,  and  put  a little  bit  of 
butter  in  the  bottom  of  your  fauce-pan,  then  put  in  your  fluff and 
fet  it  over  the  fire,  and  ftir  it  till  it  is  pretty  thick,  then  pour  it 
into  your  pan,  with  a quarter  of  a pound  of  currants,  that  have 
been  plumped  in  hot  water,  ftir  it  together,  and  let  it  Hand  all 
night.  The  next  day  put  fome  fine  pafte  and  lay  at  the  bottom  of 
your  difli,  and  round  the  edges  ; when  the  oven  is  ready,  pour  in 
your  fluff',  and  lay  long  pieces  of  marrow  on  the  top.  Half  an 
hour  will  bake  it*  You  may  ufc  the  fluff  when  cold. 

A boiled  Suet  Puddin g. 

Take  a quart  of  milk,  a pound  of  fuet  Aired  fmall,  four  eggs., 
two  fpoonfuls  of  beaten  ginger,  or  one  of  beaten  pepper,  a tea- 
fpoonful  of  fait ; mix  the  eggs  and  flour  with  a pint  of  the  milk 
very  thick,  and  the  feal'oning  mix  in  the  reft  of  the  milk  and  the 
fuet.  Let  your  batter  be  pretty  thick,  and  boil  it  two  hours. 

A boiled  Plumb  Pudding . 

Take  a pound  of  fuet  cut  in  little  pieces  not  too  fine,  a pound 
of  currants,  and  a poffnd  of  raifins  ftoned,  eight  eggs,  half  the 
whites,  the  crumb  of  a penny  loaf  grated  fine,  half  a nutmeg 
o-rated,  and  a tea-fpoonful  of  beaten  ginger,  a little  fait,  a pound 
of  flour,  a pint  of  milk ; beat  the  eggs  firft,  then  half  the  milk, 
beat  then)  together,  and  by  degrees  ilir  in  the  flour  and  bread 
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together  then  the  fuet,  fpice  and  fruit,  and  as  much  milk  as  will 
mix  it  well  together  very  thick.  Boil  it  five  hours. 

A Torkjbirc  Pudding. 

■ Take  a quai;t  of  milk,  four  eggs,  and  a little  fait,-  make  it  up 
into  a thick  batter  with  flour  like  a pancake  batter.  You  mult 
have  a good  piece  of. meat  at  the  fire,  take  a ftew-pan  and  put 
fome  dapping  in,  fe,t  it  on  the  fire  ; when  it  boils,  pour  in  your 
pudding  ; let  it  bake  on  tfie  fire  till  you  think  it  is  nigh  enough, 
then  turn  a plate  uplide-down  in  the  dripping-pan,  that  the  drip- 
ping may  not  be  blacked ; let  your  ftew-pan  on  it  under  your 
meat,  and  let  the  dripping  drop  on  the  pudding,  and  the  heat  of 
the  fire  come  to  it,  to  make  it  of  a fine  brown.  W hen  your  meat 
is  done  and  lent  to  table,  drain  all  the  tat  from  your  pudding,  and 
fet  it  on  the  fire  again  to  dry  a little;  then  Aide  it  as  dry  as  you 
can  into  a difh,  melt  fome  butter,  and  pour  into  a cup,  and  fet  in 
the  middle  of  the  pudding.  It  is  an  exceeding  good  pudding  ; 
the-  gravy  of  the  meat  eats  well  with  it. 

A Steak  Pudding. 

Make  a good  cruft,  with  fuet  Hired  fine  with  flour,  and  mix  it 
up  with  cold  water  ieafon  it  with  a little  fait,  and  make  a pretty 
fiiff  cruft,  about  two  pounds  of  fuet,  to  a quarter  of  a peck-  of 
flour.  Let  your  fteaks  be  either  beef  or  mutton,  well  fealoned 
with  pepper  and  fait,  make  it  up  as  you  do  an  apple-pudding,  tie: 
it  in  a cloth,  and  put  it  into  the  water  boiling.  If  it  be  a large 
pudding,  it  will  take  five  hours ; if  a fmall  one  three  hours.  This 
is  the  beft  cruft  for  an  apple  pudding.  Pigeons  cat  well  this  way. 

A Per  micella- P adding  with  Marrow. 

First- make  your  vermicella  ; take  the  yolks  of  two  eggs,  and 
mix  it  up  with  juft  as  much  flour  as  will  make  it  to  a ftiff  pafte, 
roll  it  out  as  thin  as  a wafer,  let  it  lie  to  dry  till  you  can  roll  it 
up  clofe  without  breaking,  then  with  a (harp  knife  cut  it  very- 
thin,  beginning  at  the  little  end.  Have  ready  fome  water  boiling,  - 
into  which  throw  the  vermicella  ; let  - it  boil  a minute  or  two  at 
moft,  then  throw  it  into  a fieve,  have  ready  a pound  of  marrow, 
lay  a layer  of  marrow,  and  a layer  of  vermicella,  and  fo  on  till  all 
is  laid  in  the  difh.  When  it  is  a little  cool,  beat  it  up  very  well 
together,  take  ten  eggs,  beat  them  and  mix  them  with  the 
other,  grate  the  crumb  of  a penny  loaf,  and  mix  with  it  a gill  of 
fack,  brandy,,  or  a little  rofe  water,  a teafpoonful  of  fait,  a" fmall 
nutmeg  grated,  a little  grated  lemon-peel,  two  large  blades  of 
mace  well  dried  and  beat  fine,  half  a pound  of  currants  clean 
wafhed  and  picked,  half  a pound  of  raifins  ftoned,  mix  all  well 
together,  and  fweeten  to  your  palate  ; lay  a good  thin  cruft  at  the 
bottom  and  fides  of  your  difh,  pour  in  the  ingredients,  and  bake 
it  an  hour  and  a half  in  an  oven  not  too  hot.  You  may  either 
put  marrow  or  beef  fuet  (hred  fine,  or  a pound  of  butter,  which 
you  plcafe.  When  it  comes  out  of  the  oven,  ftrew  fome  fine  fu- 
gar  over  it,  and  fend  it. to  table.  You  may  leave  out  the  fruit  if 
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you  pleafe,  and  you  may  for  change  add  half  an  ounce  of  citron, 
and  half  an  ounce  of  candied  orange-peel  (hred  fine. 

Suet  Dump  tins. 

Take  a pint  of  milk,  four  eggs,  a pound  of  fuct,  and  a pound 
of  currants,  two  teafpoonfuls  of  fait,  three  of  ginger  ; fir  ft  take 
half  the  milk,  and  mix  it  like  a thick  batter,  then  put  the  eggs, 
and  the  fait  and  ginger,  then  the  reft  of  the  milk  by  degrees, 
with  the  fuet  and  currants,  and  flour  to  make  it  like  a light  pafte, 
when  the  water  boils,  make  them  in  rolls  as  big  as  a large  turkey’s 
egg,  with  a little  flour ; then  flat  them,  and  throw  them  into 
boiling  water.  Move  them  foftly,  that  they  don’t  ftick  together, 
keep  the  water  boiling  all  the  time,  and  half  an  hour  will  boil 
them. 

sJn  Oxford  Puddings 

A quarter  of  a pound  of  bifeuit  grated,  a quarter  of  a pound  of 
currants  clean  waflied  and  picked,  a quarter  of  a pound  of  fuet 
fljred  fmall,  half  a large  fpoonful  of  powder  fugar,  a very  little 
fait,  and  fome  grated  nutmeg  ; mix  all  well  together,  then  take 
two  yolks  of  eggs,  and  make  it  up  in  balls  as  big  as  a turkey’s  egg. 
Fry  them  in  frefh  butter  of  a fine  light  brown  ; for  fauce  have 
melted  butter  and  fugar,  with  a little  fack  or  white  wine.  You 
pauft  mind  to  keep  the  pan  Ihaking  about,  that  they  may  be  all  of 
a fine  light  brown, 

All  other  puddings  you  have  in  the  Lent  chapter. 

Rules  to  he  ohjerved  in  -making  Puddings , 

In  boiled  puddings,  take  great  care  the  bag  or  cloth  be  very 
clean,  and  not  foapy,  and  dipped  in  hot  water,  and  then  well 
floured,  If  a bread-pudding,  tie  it  loofe  ; if  a batter-pudding, 
tie  it  clofe,  and  be  fure  the  water  boils  when  you  put  the  pudding 
in,  and  you  fhould  move  your  puddings  in  the  pot  now  and  then, 
for  fear  they  flick.  When  you  make  a batter  pudding,  firftmix 
the  flour  well  with  a little  milk,  then  put  in  the  ingredients  by 
degrees,  and  it  will  be  fmooth  and  not  have  lumps  ; but  for  a 
plain  batter-pudding,  the  beft  way  is  to  ftrain  it  through  a coarfe 
hair  fieve,  that  it  may  neither  have  lumps,  nor  the  treadles  of  the 
eggs  : and  all  other  puddings,  flrain  the  eggs  when  they  are  beat. 
If  you  boil  them  in  wooden  bowls,  or  china  difhes,  butter  the 
infide  before  you  put  in  your  batter  ; and  all  baked  puddings, 
butter  the  pan  or  difh,  before  the  pudding  is  put  in, 
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CHAP.  VIII. 
Of  PIES. 


To  make  a very  fine  fiiveet  Lamb  or  Veal  Pyc. 

SEASON  your  lamb  with  fait,,  pepper,  cloves,  mace,  apd 
nutmeg,  all  beat  line,  to  your  palate.  Cut  your  lamb  01- 
veal  into  little  pieces,  make  a good  puff-pafte  cruft,  lay  it  into 
your  dilTn,  then  lay  in  your  meat,  ftrevv  on  it  feme  Honed  raifihs 
and  currants  clean  waflied,  and  i'ome  lugar ; then  lay  on  it  fome 
forced-meat  balls  made  fvveet,  and  in  the  fummer  fome  artichoke 
bottoms  boiled,  and  l'calded  grapes  in  the  winter.  Boil  Spanilh 
potatoes  cut  in  pieces,  candied  citron,  candied  orange  and  lemon - 
peel,  and  three  or  four  blades  of  mace  ; put  butter  on  the  top, 
dole  up  your  pye  and  bake  it.  Have  ready  againlt  it  comes  out 
of  the  oven,  a caudle  made  thus  : take  a pint  of  white  wine  and 
mix  in  the  yolks  of  three  eggs,  ftir  it  well  together  over  the  fire, 
one  way,  all  the  time  till  it  is  thick  ; then  take  it  off,  ftir  in  lu- 
gar  enough  to  fweeten  it,  and  fqueeze  in  the  juice  of  a lemon  ; 
pour  it  hot  into  your  pye,  and  dole  it  up  again.  Send  it  hot  to 
table.  £ 

To  make  a pretty  fiiveet  Lamb  or  Veal  Pyc.  ' • 

First  make  a good  cruft,  butter  the  dilh,  and  lay  in  your 
bottom  and  fide  cruft  ; then  cut  your  meat  into  fmall  pieces  ; 
feafon  with  a very  little  fait,  fome  mace  and  nutmeg  beat  fine  and 
ftrewed  over ; then  lay  a layer  of  meat,  and  ftrevv  according  to 
your  fancy,  fome  currants  clean  wafhed  and  picked,  and  a few 
raifins  ftoned  all  over  the  meat ; lay  another  layer  of  meat,  put  a 
little  butter  at  the  top,  and  a little  water  juft  enough  to  bake  it  and 
no  more.  Have  ready  againft  it  comes  out  of  the  oven,  a white 
wine  caudle  made  very  fweet,  and  lend  it  to  table  hot. 

A fiavoury  Veal  Pye. 

Take  a breaft  of  veal,  cut  it  into  pieces,  feafon  it  with  pepper 
and  fait,  lay  it  all  into  your  cruft,  boil  fix  or  eight  eggs  hard,  take 
only  the  yolks,  put  them  into  the  pye  here  and  there,  fill  your 
difh  almoft  full  of  water,  put  on  the  lid,  and  bake  it  well. 

To  make  a fiavoury  Lamb  or  Veal  Pye. 

Make  a good  puff-pafte  cruft,  cut  your  meat  into  pieces,  fca* 
fon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and  nut- 
meg  finely  beat ; lay  .it  into  your  cruft  with  a few  lambftones  and 
fa cetbreads  feafoned  as  your  meat,  alio  fome  oyfters  and  force- 
meat balls,  hard  yolks  of  eggs,  and  the  tops  of  afparagus  two 
inches  long,  firft  boiled  green  ; put  butter  all  over  the  pye,  put 
on  the  lid  and  let  it  in  a quick  oven  an  hour  and  a half,  and  then 
have  ready  the  liejuor,  made  thus ; take  a pint  of  gravy,  the 
o}  tci  liquor,  a gill  of  red  wine,  and  a little  grated  nutmeg  : mix 
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nil  together  with  the  yolks  of  two  or  three  eggs  beat,  and  keep  it 
iti r ring  all  one  way  all  the  tipae.  Wh?n  it  boils,  pour  it  into 
your  pye  ; put  on  the  lid  again-.  Send  it  hot  to  table.  You  mud 
make  liquor  according  to  your  pyc. 

To  malt  a Calf’s  Foot  Pye. 

First,  fet  four  calves  feet  on  in  a fauce-pan  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace  ; let  them  boil  foftly 
till  there  is  about  a pint  and  a half,  then  take  out  your  feet,  drain 
the  liquor,  and  make  a good  crud  ; cover  your  difh,  then  pick  off 
the  flefh  from  the  bone,  lay  half  in  the  difh,  drew  half  a pound 
of  currants  clean  walked  and  picked  over,  and  half  a pound  of 
raifins  doned ; lay  on  the  red  of  the  meat,  then  Ikim  the  liquor, 
fweeten  it  to  the  palate,  and  put  in  half  a pint  of  white  wine  ; 
pour  it  into  the  difh,  put  on  your  lid,  a.nd  bake  it  an  hour  and  a 
half. 

To  male  an  Oli<ve  Pye. 

INTAKE  your  crud  ready,  then  take  the  thin  collops  of  the  bed 
end  of  a leg  of  veal,  as  many  as  you  think  will  fill  your  pye. 
Hack  them  with  the  back  of  a knife,  and  feafon  them  with  lalt, 
pepper,  cloves  and  mace  ; vvafh  over  your  collops  with  a bunch 
of  feathers  dipped  in  egg-,  and  have  in  readinefs  a good  handful' 
of  dyeet,  herbs  Ihred  fmall.  The  herbs  mud  be  thyme,  parfley 
and  fpinach,  the  yolks  of  eight  hard  eggs  minced,  and  a few 
oyders  parboiled  and  chopped,  fome  beef  fuet  Ihred  very  fine-; 
mix  thefe  together,  and  drew  them  over  your  collops,  then  fprinkle 
a little  orange-flower  water  over  them,  and  roll  the  collops  up  very 
clofe,  and  lay  them  in  your  pye,  firewing  the  feafoning  over  that 
is  left,  put  butter  on  the  top,  and  dole  your  pye.  When  it 
comes  out  of  the  oven,  have  ready  fome  gravy  hot,  and  po*,r  into 
your  pye,  one  anchovy  diflolved  in  the  gravy-,  pour  it  in  boil- 
ing hot.  You  may  put  in  artichoke-bottoms  and  chefnuts,  if  you 
pleale.  You  may  leqve  out  the  orange-flower  water,  if  you  don’t 
like  it, 

To  feafon  an  Egg  Pye 

Boil  twelve  eggs  hard,  and  fliredthem  with  one  pound  of  beef 
fuet,  or  marrow  ihred  fine.  Seafon  them  with  a little  cinnamon 
and  nutmeg  beat  fine,  one  pound  of  currants  clean  waihed  and 
picked,  two  or  three  fpoonfuls  of  cream,  and  a little  fack  and 
rofe  water  mixf  all  together,  and  fill  the  pye.  When  it  is  bakedj 
fiir  in  half  a pound  of  frefh  butter,  and  the  juice  of  a lemon. 

To  male  a Mutton  Pyc. 

Take  a loin  of  mutton,  take  off  the  ikin  and  fat  of  the  in- 
fide,  cut  it  into  deak6  ; feafon  it  well  with  pepper  and  fait  to  your 
palate.  Lay  it  into  your  crud,  fill  it,  pour  in  as  much  water  as 
will  almod  fill  the  difh ; then  put  on  the  crud,  and  bake  it  well, 

A Beef  Steak  Pye. 

Take  fine  rump  deaks,  beat  them  with  a rolling-pin,  then 
feafon  them  with  pepper  and  fait,  according  to  your  palate,  make 
a <mod  crud,  lay  in  your  deaks,  fill  your  difh,  then  pour  in  as 
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much  water  as  will  half  fill  the  difli.  Put  on  the  cruft,  and  bake 
it  well. 

A Ham  Pye. 

Take  fome  cold  boiled  ham,  and  flice  it  about  half  an  inch, 
thick  make  a good  cruft,  and  thick,  over  the  difli,  and  lay  a layer 
of  ham,  (hake" a little  pepper  over  it,  then  take  a large  young 
fowl  clean  picked,  gutted,  waftied  and  finged  ; put  a little  pepper 
and  fait  in  the  belly,  and  rub  a very  little  fait  on  the  outlide  ; 
lav  the  fowl  on  the  ham,  boil  fome  eggs  hard,  put  in  the  yolks 
and  cover  all  with  ham,  then  {hake  fome  pepper  on  the  ham, 
and  put  on  the  top-cruft.  Bake  it  well,  have  ready  when  it  comes 
out  of  the  oven  fome  very  rich  beef  giavy,  enough  to  fill  the 
pye  ; lay  on  the  cruft  again,  and  fend  it  to  table'  hot.  A ficih 
ham  will  not  be  fo  tender ; fo  that  I always  boil  my  ham  one 
dav  and  bring  it  to  table,  and  the  next  day  make  a pye  of  it.  It 
does  better  than  an  unboiled  ham.  If  you  put  two  large  fowls 
in  they  will  make  a fine  pye ; but  that  is  according  to  your  com- 
pany, more  or  lefs.  The  larger  the  pye,  the  finer  the  meat  eats. 
Tire  cruft  muft  be  the  fame  you  make  for  a venifon-pafty.  You 
ihcmld  pour  a little  ftrong  gravy  into  the  pye  when  you  make  it, 
juft  to  bake  the  meat,  and  then  fill  it  up  when  it  comes  out  of  the 
oven.  Boil  fome  truffles  and  morels  and  put  into  the  pye,,  which, 
is  a great  addition,  and  fome  freflti  mufhrooms,  or  dried  ones. 

To  make  a Pigeon  Pye. 

Make  a puff- pafte  cruft,  cover  your  difli,  let  you  pigeons  be 
very  nicely  picked  and  cleaned,  feafon  them  with  pepper  and  fait, 
arTd  put  a good  piece  of  fine  frefh  butter  with  pepper  and  fait  in 
■ their  bellies  ; lay  them  in  your  pan,  the  necks,  gizzards,  livers, 
pinions  and  hearts  lay  between,  with  the  yolk  of  a hard  egg  and 
and  a beef,  fteak  in  the  middle  ; put  as  much  water  as  will  almoft 
fill  the  dilh,  lay  on  the  top-cruft,  arid  bake  it  well.  This  is  the 
beft  way' to  make  a pigeon  pye  ; but  the  French  fill  the  pigeons 
with  a very  high  force-meat,  and  lay  force-meat  balls  round  the 
infide,  with  afparagus-tops,  artichoke-bottoms,  mufhrooms,  truf- 
fles and  morels,  and  feafon  high  j but  that  is  according  to  different 
palates. 

To  make  a Gihblet  Pye. 

Take  two  pair  of  gibblets  nicely  cleaned,  put  all  but  the  livers 
into  a fauce-pan,  with  two  quarts  of  Water,  twenty  corns  of 
whole  pepper,  three  blades  of  mace,  a bundle  of  fweet  herbs, 
and  a large  onion  ; cover  them  clofe,  and  let  them  ftew  very  foftly 
till  they  are  quite  tender,  then  have  a good  cruft  ready,  cover 
your  difli,  lay  a fine  rump  fteak  at  the  bottom,  feafon’d  with  pep- 
per and  fait ; then  lay  in  your  gibblets  with  the  livers,  and  ftrain 
the  liquor  they  were  ftewed  in.  Seafon  it  with  fait,  and  pour 
into  your  pye  ; put  on  the  lid,  and  bake  it  an  hour  and  a half. 

To  make  a Duck  Pye. 

Make  a puff-pafte  cruft,  take  two  ducks,  feald  them  and  make 
them  very  clean,  cut  off  the  feet,  the  pinions,  the  neck  and 
head,  all  clean  picked  and  fealded,  with  the  gizzards,  livers  and 
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hearts : pick  out  all  the  fat  of  the  infide,  lay  a cruft  all  over  the 
thih,  feafon  the  ducks  with  pepper  and  fait,  infide  and  our,  lay 
them  in  your  difti,  and  the  e^ibbicts  at  each  end  feafoned  ; put  in 
as  much  water  as  will  almoft  fill  the  pye,  lay  on  the  cruft,  and 
bake  it,  but  not  too  much. 

% wake  a Chicken  Pye. 

_ Make  a puff-pafte  cruft,  take  two  young  chickens,  cut  them  to 
pieces,  feafon  them  with  pepper  and  fait,  a little  beaten  mace, 
lay  a force-meat  made  thus  round  the  fide  of  the  difli  : Take 
half  a pound  of  veal,  half  a pound  of  fuet,  beat  them  nuite  fine 
in  a marble  mortar,  with  as  many  crumbs  of  bread  ; feafon  it 
with  a little  pepper  and  fait,  an  anchovy  with  the  liquor,  cut 
the  anchovy  to  pieces,  a little  lemon-peel  cut  very  fine  and  fhred 
imall,  a very  little  thyme,  mix  all  together  with  the  yolk  of  an 
egg,  make  fome  into  round  balls  about  twelve,  the  reft  lay  round 
'the  dilh.  Lay  in  one  chicken  over  the  bottom  of  the  dilh,  take 
two  fweetb reads,  cut  them  into  five  or  fix  pieces,  lay  them  all 
over,  feafon  them  with  pepper  and  fair,  ftrew  over  them  half  an 
ounce  of  truffles  and  morels,  two  or  three  artichoke-bottoms  cut 
to  pieces,  a few  cocks-eombs,  if  you  have  them,  a palate  boiled 
tender  and  cut  to  pieces  ; then  lay  on  the  other  part  of  the  chicken, 
put  half  a pint  of  water  in,  and  cover  the  pye.  Bake  it  well, 
and  when  it  comes  out  of  the  oven,  fill  it  with  good  gravy,  lay 
on  the  cruft,  and  fend  it  to  table. 

' To  make  a Chcjhire  Pork  Pye. 

Take  a loin  of  pork,  fkin  it,  cut  it  into  fteaks,  feafon  it  with 
fait,  nutmeg,  and  pepper  ; make  good  cruft,  lay  a layer  of  pork, 
then  a large  layer  of  pippins  pared  and  cored,  a little  fugar,  enough 
to  fweeten  the  pye,  then  another  layer  of  pork;  put  in  half  a 
pint  of  white  wine,  lay  fome  butter  on  the  top,  and  clofe  your 
pye.  If  your  pye  be  large,  it  will  take  a pint  of  white  wine. 

To  make  a Dc-vn»Jhirc  Squab  Pye. 

' Make  a good  cruft,  cover  the  dilh  all  over,  put  at  the  bottom 
a layer  of  fliccd  pippens,  ftrew  over  them  fome  fugar,  then  a 
layer  of  mutton-fteaks  cut  from  the  loin,  well  feafoned  with  pep- 
per and  fait,  then  another  layer  of  pippins;  peel  fome  onions  and 
flice  them  thin,  lay  a layer  all  over  the  apples,  then  a layer  of 
mutton,  then  pippins  and  onions,  pour  in  a pint  of  water,  fo  clofe 
your  pye  and  bake  it. 

To  make  an  Ox  Cheek  Pye. 

Ftrst  bake  your  ox  check  as  at  other  , times,  but  not  too  much, 
put  in  the  oven  over  night  and  then  it  will  be  ready  the  next  day  ; 
make  fine  puff-pafte  cruft,  and  let  your  fide  and  top-cruft  be  thick  ; 
let  your  dilh  be  deep  to  hold  a good  deal  of  gravy,  cover  your 
dilh  with  cruft,  then  cut  off  all  the  flefh,  kernels  and  fat  of  the 
head,  with  the  palate  cut  in  pieces,  cut  the  meat  into  little  pieces 
as  you  do  for  a halh,  lay  in  the  meat,  take  an  ounce  of  truffles 
and  morels  and  throw,  them  over  the  meat,  the  yolks  of  fix  eggs 
boiled  hard,  a gill  of  pickled  mulhrooms,  or  freftv  ones  arc  better. 
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It  you  have  them  ; put  in  a -rood  many  force-meat  balls,  a few 
artichoke-bottoms  and  afparagus-tops,  jf  you  have  any.  Seafon 
vour  pvc  with  pepper  and  lalt  to  your  palate,  and  fill  the  py.e  with 
the  oVavy  it  was  baked  in.  If  the  head  be  rightly  lcaioncd  when 
it  comes  out  of  the  oven,  it  will  want  very  little  more  ; put  on 
the  lid,  and  bake  it.  When  the  cruft  is  done,  your  pyc  will  be 
enough. 

To  make  a Shropjhire  Pye. 

First  make  a good  puff-paftc  cruft,  then  cut  tivo  rabbits  to 
pieces,  with  two  pounds  of  fat  pork  cut  in  little  pieces  ; ieafon. 
both  with  pepper  and  ialt  to  your  liking,  then  cover  youi  difti  with 
cruft,  and  lay  in  your  rabbits.  Mix  the  pork  with  them,  take 
the  livers  of  the  rabbits,  parboil  them,  and  beat  them  in  a moi- 
tar,  with  as  much  fat  bacon,  a little  fweet  herbs,  and  l'ome  oyfters, 
if  you  have  them.  Seafon  with  pepper,  fait  and  nutmeg;  mix  it 
up  with  the  yolk  of  an  egg,  and  make  it  into  balls.  Lay  them 
here  and  there  in  your  pye,  fome  artichoke-bottoms  cut  in  dice, 
and  cocks-combs,  ‘if  you  have  them  ; grate  a fmall  nutmeg  oyer 
the  meat,  then  pour  in  half  a pint  of  red  wine,  and  half  a pint 
of  water.  Clofe  your  pye,  and  bake  it  an  hour  and  a half  in 
a quick  oven,  but  not  too  fierce  an  oven. 

To  make  a Yorkjhire  Chriftmas  Pyc . 

First  make  a good  {landing  cruft,  let  the  wall  and  bottom  be 
very  thick  : bone  a turkey,  a goofe,  a fowl,  a partridge,  and  a 
pigeon.  Seafon  them  all  very  well,  take  half  an  ounce  of  mace, 
half  an  ounce  of  nutmeg,  a quarter  of  an  ounce  of  cloves,  and 
half  an  ounce  of  black  pepper,  all  beat  fine  together,  two  large 
fpoonfuls  of  fait,  and  then  mix  them  together.  Open  the  fowls 
all  down  the  back,  and  bone  them  ; firft  the  pigeon,  then  the 
partridge,  cover  them,  then  the  fowl,  then  the  goofe,  and  then 
the  turkey,  which  muft  be  large,  feaibn  them  all  well  firft,  and 
lay  them  in  the  cruft,  fo  as  it  will  look  only  like  a whole  turkey  : 
then  have  a hare  ready  cafed,  and  wiped  with  a clean  cloth.  Cut 
it  to  pieces ; that  is,  jointed  ; feafon  it,  and  lay  it  as  clofe  as  you 
can  on  one  fide  ; on  the  other  fide  woodcocks,  more  game,  and 
.what  fort  of  wild  fowl  you  can  get.  Seafon  them  well,  and  lay 
them  clofe  ; put  at  leaftfour  pounds  of  butter  into  the  pye,  then 
lay  on  your  lid,  which  muft  be  a very  thick  one,  and  let  it  be 
well  baked.  It  muft  have  a very  hot  oven,  and  will  take  at  lealt 
four  hours. 

This  cruft  will  take  abufhcl  of  flour.  In  this  chapter  you  will 
fee  how  to  make  it.  Thefe  pies  are  often  fenr  to  London  in  a box 
as  prefents,  therefore  the  wall  muft  be  well  built. 

To  make  a Goofe  Pye. 

Half  a peck  of  flour  will  make  the  walls  of  a goofe-pyc,  made 
as  in  the  receipts  for  cruft.  Rails  your  cruft  juft  big  enough 
to  hold  a large  goofe  ; firft  have  a pickled  dried  tongue  boiled 
tender  enough  to  peel,  cut  oft'  the  foot,  bone  a goofe  and  a large 
fowl ; take  half  a quarter  of  an  ounce  of  mace  beat  fine,  a large 

tea 
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fea  fpoonful  of  beaten  pepper,  three  tea  fpoonful*  of  fait ; mix 
all  together,  feafon  your  fowl  and  goofe  with  it,  then  lay  the  fowl 
in  the  goofe,  and  the  tongue  ill  the  fowl,  and  the  goofe  in  the 
fame  form  as  if  whole.  Put  half  a pound  of  butter  ou  the  top, 
and  lay  on  the  lid.  This  pye  is  delicious,  either  hot  or  cold,  and 
will  keep  a great  while.  A flice  of  this  pye  cut  down  a-ciofs 
makes  a pretty  little  lide-difh  for  {upper. 

To  make  a Venifon  Pajly. 

Take  a neck  and  breaft  of  venilon,  bone  it,  feafon  it  with 
pepper  and  fait  according  to  your  palate.  Cut  the  breaft  in  two  or 
three  pieces  ; but  don’t  cut  the  fat  of  the  neck  if  you  can  help  it.' 
Lay  in  the  breaft  and  neck-end  firft,  and  the  beft  end  of  the  neck 
on  the  top,  that  the  fat  may  be  whole  ; make  a good  rich  puff- 
pafte  cruft,  let  it  be  very  thick  on  the  fides,  a good  bottom  cruft, 
and  thick  top  ; cover  the  dilh,  then  lay  in  your  venifon,  put  in 
half  a pound  of  butter,  about  a quarter  of  a pint  of  water,  clofe 
your  pafty,  and  let  it  be  baked  two  hours  in  a very  quick  oven. 
In  the  mean  time  fet  on  the  bones  of  the  venifon  in  two  quarts  of 
water,  with  two  or  three  blades  of  mace,  an  onion,  a little 
piece  of  cruft  baked  crifp  and  brown,  a little  whole  pepper ; 
cover  it  clofe,  and  let  it  boil  foftly  over  a flow  fire  till  above  half 
is  wafted,  then  ftrain  it  off.  When  the  pafty  comes  out  of  the 
oven,  lift  up  the  lid,  and  pour  in  the  gravy. 

When  your  venifon  is  not  fat  enough,  take  the  fat  of  a loin 
of  mutton,  fteeped  in  a little  rap  vinegar  and  red  wine  twenty- 
four  hours,  then  lay  it  on  the  top  of  the  venifon,  and  plofc  your 
pafty.  It  is  a wrong  notion  of  fome  people,  to  think  venifon 
cannot  be  baked  enough,  and  will  firft  bake  it  in  a falfe  cruft,  and 
then  bake  it  in  the  pafty ; by  this  time  the  fine  flavour  of  tha 
venifon  is  gone.  No,  if  you  want  it  to  be  very  tender,  wafh  it  in 
warm  milk  and  water,  dry  it  in  clean  cloths  till  it  is  very  dry,  then 
rub  it  all  over  with  vinegar,  and  hang  it  in  the  air.  Keep  it  as 
long  as  you  think  proper,  it  will  keep  thus  a fortnight  good  ; hut 
be  fure  there  be  no  moiftnefs  about  it ; if  there  is,  you  muft  dry 
it  well  and  throw  ginger  over  it,  and  it  will  keep  a long  time. 
Wrhen  you  ufe  it,  juft  dip  it  in  luke  warm  water,  and  dry  it.  Bake 
it  in  a quick  oven  ; if  it  is  a large  pafty,  it  will  take  three  hours  ; 
then  your  venifon  will  be  tender,  and  have  all  the  fine  flavour. 

- The  Ihoulder  makes  a pretty  pafty,  boned  and  made  as  above  with 
the  mutton  fat. 

A loin  of  mutton  makes  a fine  pafty  : Take  a large  fat  loin  of  mut- 
ton, let  it  hang  four  or  five  days,  then  bone  it,  leaving  the  meat 
as  whole  as  you  can,  lay  the  meat  twenty-four  hours  in  half  a pint 
of  red  wine  and  half  a pint  of  rap  vinegar ; than  take  it  out  of 
the  pickle,  and  order  it  as  you  do  a pafty,  and  boil  the  bones  in 
the  fame  manner  to  fill  the  pafty,  when  it  come  out  of  the  ovin. 

Ta  make  Calf's  Head  Pye. 

Ci.eaxse  your  head  very  well,  and  boil  it  till  it  is  tender; 
then  carefully  take  off  the  fle(h  as  whole  as  you  can,  take  out  the 
eyes  and  flicc  the  tongue  ; make  a good  puff-pafte  cruft  cover 
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the  difli,  lay  in  your  meat,  throw  over  the  tongue,  lay  the  eye* 
cut  in  two,  at  each  corner.  Seafon  it  with  a very  little  pepper 
and  fait,  pour  in  half  a pint  of  the  liquor  it  was  boiled  in,  lay  3 
thin  top-crult  on,  and  bake  it  an  hour  in  a quick  oven.  In  the 
mean  time  boil  the  bones  of  the  head  in  two  quarts  of  the  liquor, 
with  two  or  three  blades  of  mace,  half  a quarter  of  an  ounce  of 
whole  pepper,  a large  onion,  and  a bundle  of  fweet  herbs.  Let 
it  boil  till  there  is  about  a pint,  then  ftrain  it  off,  and  add  two 
fpoonfuls  of  catchup,  three  of  red  wine,  a piece  of  butter  as  big 
as  a walnut  rolled  in  flour,  half  an  ounce  of  truffles  and  morels'. 
Seafon  with  fait  to  your  palate.  Boil  it,  and  have  half  the  brains 
boiled  with  fome  fage  ; beat  them,  and  twelve  leaves  of  fage  chop- 
ped line  ; ftir  all  together,  and  give  it  a boil ; take  the  other  part 
of  the  brains,  and  beat  them  up  with  fome  of  the  fage  chopped 
fine,  a little  lemon-peel  minced  fine,  and  half  a fmall  nutmeg 
grated.  Beat  it  up  with  an  egg,  and  fry  it  in  little  cakes  of  a fine 
light  brown,  boil  fix  eggs  hard,  take  only  the  yolks ; when  your 
pye  comes  out  of  the  oven,  take  off  the  lid,  lay  the  eggs  and 
cakes  over  it,  and  pour  the  fauce  all  over.  Send  it  to  table  hot 
without  the  lid.  This  is  a fine  difh  ; you  may  put  in  it  as  many  fine 
things  as  you  pleafe,  but  it  wants  no  more  addition. 

To  make  a Tort. 

First  make  a fine  puff-pafte,  cover  your  difh  with  the  cruft 
make  a good  force-meat  thus  : Take  a pound  of  veal,  and  a pound 
of  beef  iuet,  cut  them  fmall,  and  beat  them  fine  in  a mortar. 
Sealon  it  with  a fmall  nutmeg  grated,  a little  lemon-peel  flued 
fine,  a few  lweet  herbs,  not  too  much,  a little  pepper  and  fait 
juft  enough  to  leaion  it,  the  crumb  of  a penny-loaf  rubbed  fine  - 
nnx  it  up  with  the  yolk  of  an  egg,  make  one  third  into  balls,  and 
the  reft  lay  round  the  fides  of  the  difh.  Get  two  fine  large  veal 
fweetbreads,  cut  each  in  four  pieces ; two  pair  of  lambftones,  each 
cut  in  two,  twelve  cocks-combs,  half  an  ounce  of  truffles  and  morels 
tour  artichoke-bottoms  cut  each  into  four  pieces,  a few  afparagus- 

tops,  tome  frdh  mufflrooms,  and  fome  pickled  ; put  all  together 
in  your  difli.  r h 

Lay  firft  your  fweetbreads,  then  the  artichoke -bottoms  then 
the  cocks-combs,  then  the  truffles  and  morels,  then  the  alpaWus 
hen  the  muflirooms,  and  then  the  force-meat  balls.  Seafon^he 
fweetbreads  with  pepper  and  fait;  fill  your  pye  with  water  and 
put  on  the  cruft.  Bake  it  two  hours.  water,  and 

As  to  fruit  and  fiffl-pies,  you  have  them  in  the  chapter  for  Lent, 
r#  make  Mince  Pyct  the  hejl  way. 
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two  large  nutmegs  ‘w’fi*  qUartCr  °f  ai1  ounce  of  doves, 
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h.ilf  a pint  of  fuck  ; put  It  down  clofe  in  a ftonc-pot,  and  it  will 
keep  good  four  months.  When  you  make  your  pies,  take  a little 
dtdi,  fomething  bigger  than  a foup-plate,  lay  a very  thin  cruft 
all  over  it,  lay  a thin  layer  of  a meat,  and  then  a thin  layer  of 
citron  cut  very  thin,  then  a layer  of  mince  met,  and  a thin  layer 
of  orange-peel  cut  thin,  over  that  a little  meat,  fqueeze  half  the 
juice  of  a tine  Seville  orange  or  lemon,  and  pour  in  three  lpoon- 
fuls  of  red  wine  ; lay  on  your  cruft,  and  bake  it  nicely.  Thefe 
pics  cat  finely  cold.  It  you  make  them  iii  little  patties,  mix  vour 
meat  and  fweet  meats  acc  rding.ly.  If  you  chufe  meat  in  your 
pies,  parboil  a neat’s  tongue,'  peel  it,  and  chop  the  meat  as  fine 
as  poifible,  and  mix  with  the  reft  ; or  two  pounds  of  the  infide 
cf  a full  jin  of  beef  boiled. 

Tort  ,de  J\Toy. 

Make  puff-pafte,  and  lay  round  your  difh,  then  a layer  of  f 
bifcuit,  and  a layer  of  butter  and  marrow,  and  then  a layer  of  ■ 
all  forts  of  fweet  meats,  or  as  many  as  you  have,  and  fo  do  till  your 
difh  is  full ; then  boil  a quart  of  cream,  and  thicken  it  with  four 
eggs,  and  a fpoonful  of  orange -flower  water.  Sweeten  it  with 
fugar  to  your  palate,  and  pour  over  the  reft.  Half  an  hour  will 
bake  it. 

To  make  Orange  or  Lemon  Tarts. 

Take  fix  large  lemons,  and  rub  them  very  well  with  fait,  and 
put  them  in  water  for  two  days,  with  a handful  of  fait  in  it ; 
then  change  them  into  frefh  water  every  day  (without  fait)  for  a 
fortnight, , then  boil  them  for  two  or  three  hours  till  they  are 
tender,  then  cut  them  into  half  quarters,  and  then  cut  them 
three- corner-ways,  as  thin  as- you  can:  take  fix  pippins  pared, 
cofed  and  quartered,  and  a pint  of  fair  water.  Let  them  boil 
till  the  pippins  break  ; put  the  liquor  to  your  orange  or  lemon, 
and  half  the  pulp  of  the  pippins  well  broken,  and  a pound  of  i 
fugar.  Boil  thele  together  a quarter  of  an  hour,  then  put  it  in 
a gallipot,  and  fqueeze  an  orange  in  it : if  it  be  a lemon  tan, 
fqueeze  a lemon  ; two  fpoonfuls  is  enough  for  a tart.  Your  pattv-  , 
pans  mull  be  finall  and  (hallow.  Put  line  puff-pafte,  and  very 
thin;  a little  while  will  hake  it.  Juft  as  your  tarts  are  going  j 
into  the  oven,  with  a feather,  or  brufh,  do  them  over  with  melted 
butter,  and  then  fifr  double-refined  fugar  over  them;  and  this  is 
a pretty  iceing  on  them. 

To  make  different  forts  of  Tarts. 

If  you  bake  in  tin-patties,  butter  them,  and  you  nnift  put  a 
little  ernft  all  over,  becauleof  the  taking  them  out;  it  in  china,  or 
glafs,  no  cruft  hut  the  top  one.  Lay  fine  fugar  at  the  bottom, 
then  your  plumbs,  cherries,  or  any  other  iort  of  truit,  and fugar 
at  top;  then  put  on  your  lid,  and  hake  them  in  a flack  oven. 
Mince  pies  mult  he  baked  in  tin-patties,  beeaufc  of  taking  them 
out,  and  puff-pafte  is  bell  for  them.  All  fweet  tarts  the  beaten 
cruft  is  heft ; but  as  you  fancy.  You  have  the  receipt  for  the 
crufts  in  this  chapter.  Apple,  pear,  apricot  &e.  make  thus  : ap* 
pies  and  pears,  pare  them,  cut  them  into  quarters,  and  core  them  ; 
cut  the  quarters  acrol's  again,  let  them  on  in  a faucc-pan  with 
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juft  as  much  water  as  will  barely  cover  them,  let  them  fimmer  oil 
a flow  fire  juft  till  the  fruit  is  tender;  put  a good  piece  of  lemon- 
peel  in  the  water  with  the  fruit,  then  have  your  patties  ready* 
Lay  fine  lugar  at  bottom,  then  your  fruit,  and  a little  fugar  at  top  ; 
that  you  muft  put  in  at  your  dilcretion.  Pour  over  each  tart  a 
tea  fpoonful  of  lemon-juice,  and  three  tea  fpoonfuls  of  the  li- 
quor they  were  boiled  in  ; put  on  your  lid,  and  bake  them  in  a 
llack  oven.  Apricots  do  the  lame  way,  only  don’t  ufe  lemon. 

As  to  p.cferve  tarts,  only  lay  in  your  preferred  fruit,  and  put 
a very  thin  cruft  at  top,  and  let  them  be  baked  as  little  as  poifible  ; 
but  if  you  would  make  them  nice,  have  a large  patty,  the  flze 
you  would  have  your  tart.  Make  your  fugar-cruft,  roll  it  as  thick 
as  a halfpenny  ; then  butter  your  patties,  and  cover  it.  Shape 
your  upper-cruft  on  a hollow  thing  on  purpofe,  the  fize  of  your 
patty,  and  mark  it  with  a marking-iron  for  that  purpofe  in  what  ftiape 
you  pleafe,  to  be  hollow  and  open  to  fee  the  fruit  through  ; then 
bake  your  cruft  in  a very  flack  oven,  not  to  difcolour  it,  but  to 
have  it  cril'p.  When  the  cruft  is  cold,  very  carefully  take  it  out, 
and  rill  it  with  what  fruit  you  pleafe,  lay  on  the  lid,  and  it  is 
done  ; therefore  if  the  tart  is  not  eat,  your  fiweet  meat  is  not  the 
vvorfe,  and  it  looks  genteel. 

Pajle  for  Tarts. 

One  pound  of  flour,  three  quarters  of  a pound  of  butter ; mix 
up  together,  and  beat  with  a rolling-pin. 

Another  Pajle  for  Tarts. 

Half  a pound  of  butter,  half  a pound  of  flour,  and  half  a 
pound  of  lugar;  mix  it  well  together,  and  beat  it  with  a rolling- 
pin  well,  then  roll  it  out  thin. 

> Puf -Pafte. 

Take  a quarter  of  a peck  of  flour,  rub  fine  half  a pound  of 
butter,  a little  fait,  make  it  up  into  a light  pafte  with  cold  water, 
juft ftiff  enough  to  work  it  well  up;  then  roll  it  out,  and  flick 
pieces  of  butter  all  over,  and  ftrew  a little  flour  ; roll  it  up,  and 
roll  it  out  again  ; and  fo  do  nine  or  ten  times,  till  you  have  rolled 
in  a pound  and  a half  of  butter.  This  cruft  is  moftly  ufed  for  all 
forts  of  pies. 

A good  Cruft  for  great  Pies. 

To  a peck  of  flour  the  yolks  of  three  eggs  ; then  boil  fome  wa- 
ter, and  put  in  halt  a pound  of  try ed  fuet,  and  a pound  and  a 
hall  of  butter,  ikim  ot  the  butter  and  fuet,  and  as  much  of  the 
liquor  as  will  make  it  a light  good  cruft  ; work  it  up  well  and  roll 
it  out. 


A Jlanding  Cruft  for  great  Pies. 

Take  a peck  of  flour,  and  fix  pounds  of  butter,  boiled  in  a 
gallon  of  water,  fkim  it  off  into  the  flour,  and  as  little  of  the  li- 
quor as  you  can;  work  it  well  up  into  a pafte,  then  pull  it  into 
pieces- ti  it  is  cold,  then  make  it  up  in  what  form  vou  will  have  it. 
1 his  is  fit  for  the  walls  of  a goofc  pye. 

A Cold  Cruft. 

To  three  pounds  of  flour,  rub  in  a pound  and  a half^f  butter 
Dieak  in  two  eggs,  and  make  it  up  with  cold  water.  J 
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A Dripping  Cruft. 

Take  a' pound  arid  & half  of  beef-dripping,  boil  it  in  water, 
if  rain  it,  then  let  it  Hand  to  be  cold,  and  take  oft'  the  hard  fat^ 
fcrape  it,  boil  it  fo  four  or  five  times ; then  work  it  well  up  into 
three  pounds  of  flour,  as  fine  as  you  can,  and  make  it  up  into  pafla 
with  cold  water.  It  makes  a very  fine  cruft. 

A Cruft  for  Cujlards. 

Take  half  a pound  of  flour,  fix  ounces  of  butter,  the  yolks  of 
two  eggs,  three  fpoonfuls  of  cream  ; mix  them  together,"  and  let 
them  ftartd  a quarter  of  an  hour,  then  work  it  up  arid  down,  and 
roll  it  very  thin. 

Paftc  for  Cradling  Cruft. 

Blanch  four  handfuls  of  Almonds,  and  throw  them  into  water- 
then  dry  them  in  a cloth,  and  pound  them  in  a mortar  very  fine, 
with  a little  orange-flour  water,  and  the  white  of  an  egg.  When 
they  arc  well  pounded,  pafs  them  through  a coarfe  hair-fieve,  to 
clear  them  from  all  the  lumps  or  clods ; then  fpread  it  on  adifh 
till  it  is  very  pliable  ; let  it  Hand  for  a while,  then  roll  out  a piece 
for  the  under  cruft,  and  dry  it  in  the  oven  on  the  pye-pan,  while 
other  paftry  works  are  making  ; as  knots,  cyphers,  &c.  for  gar- 
nifhing  your  pies.  ' 


CHAP.  IX. 

For  a Fall  Dinner;  a number  of  good  difhes,  which 
you  jnay  make  ufe  of  for  a table  at  any  other  time. 


A Pcas-foufc. 

BOIL  a quart  of  fplit  peas  in  a gallon  of  water ; when  they  are 
quite  foft,  put  in  half  a red  herring,  or  two  anchovies,  a 
good  deal  of  whole  pepper,  black  and  white,  two  or  three  blades 
of  mace,  four  or  five  cloves,  a bundle  of  fweet  herbs,  alarge  onion, 
and  the  green  tops  of  a bunch  of  celery,  a good  bundle  of  dried 
mint,  cover  them  clofc,  and  let  them  boil  foftly  till  there  is  about 
two  quarts ; then  drain  it  off,  and  have  ready  the  white  part  of 
the  celery  waflied  clean  and  cut  fmall,  and  ftewed  tender  in  a 
quart  of  water,  fome  fpinach  picked  and  waflied  clean,  put  to  the 
celery  ; let  them  ftcvv  till  the  water  is  quite  wafted,  and  put  it  to 
your  foup. 

Take  a french  roll,  take  out  the  crumb,  fiy  the" cruft  brown  in 
a little  frdh  butter,  take  fome  fpinach,  llew  it  in  a little  butter, 
after  it  is  boiled,  and  fill  the  roll ; take  the  crumb,  cut  it  to  pieces, 
beat  it  in  a mortar  with  a raw  egg,  a little  fpinach,  and  a little 
forrel,  a little  beaten  mace,  and  a little  nutmeg,  and  an  anchovy  j 
then  mix  it  up  with  your  hand,  and  roll  them  into  balls  with  a 
little  flour,  and  cut  fome  bread  into  dice,  and  fry  them  crifp;  pour 

your 
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Vot,r  foup  info  your  difh,  put  in  the  balls  and  bread,  and- the  roll 
in  the  middle.  Garnilh  your  difh  with  ipinach;  if  it  wants  fait, 
you  muff  l'eafon  it  to  your  palate,  rub  in  fome  dried  mint. 

A green  P cafe  So/lp. 

Take  a quart  of  old  green  peas,  and  boil  them  till  they  are 
quite  tender  as  pap,  in  a quart  of  water;  then  flrain  them  tli tough 
a lieve,  and  boil  a quart  of  young  peas  in  that  water;  In  the 
mean  time  put  the  old  peas  into  a hove,  pour  half  ft  pound  of 
jnelted  butter  over  them,  and  drain  them  through  the  lieve  with 
the  back  of  a fpoon,  till  you  have  got  all  the  pulp.  When  the 
young  peas  are  boiled  enough,  add  the  pulp  and  buttei  to  the 
young  peas  and  liquor;  dir  them  together  till  they  aie  fmooth, 
and  feafon  with  pepper  and  fait.  You  may  fry  a french  roll, 
and  let  it  fvvim  in  the  difh;  If  you  like  it,  boil  a bundle  of  mint 
in  the  peas; 

Another  green  Peafe  Soup. 

Take  a quart  of  gr.feen  peas,  boil  them  in  a gallon  of  water, 
with  a bundle  of  mint,  and  a few  fvveet  herbs,  mace,  cloves  and 
w'hole  pepper,  till  they  are  tender  ; then  drain  them,  liquor  and 
all,  through  a coari'e  fieve,  till  all  the  pulp  is  drained.  Put  this 
liquor  into  a fauce-pan,  put  to  it  four  heads  of  celery'  clean  wafhed 
and  cut  final!,  a handful  ot  ipinach  clean  wafhed  and  cut  .fmall,  a 
lettuce  cut  fmall,  a fine  leek  cut  fmall,  a quart  of  green  peas,  a 
little  fait;  cover  them,  and  let  them  boil  very  foftly  till  there  is 
about  two  quarts,  and  that  the  celery  is  tender.  __  Then  fend  it 
to  table. 

If  you  like  it,  you  may  add  a piece  of  burnt  butter  to  it,  about 
a quarter  of  an  hour  before  the  foup  is  enough. 

Soup  Meagre ; 

Take  half  a pound  of  butter,  put  it  into  a deep  dew-pan,  ihake 
it  about,  and  let  it  dand  till  it  has  done  making  a noife  ; then 
have  ready  fix  middling  onions  peeled  and  cut  fmall,  throw  them 
in,  and  (hake  them  about.  Take  a bunch  of  celery  clean  wafhed 
and  picked,  cut  it  in  pieces  half  as  long,  as  your  finger,  a large 
handful  of  fpinach  clean  wafhed  and  picked,  a good  lettuce  clean 
wafhed,  if  you  have  it,  and  cut  finally  a little  bundle  of  parfley 
chopped  fine ; fhake  all  this  well  together  in  the  pan  for  a quarter 
of  an  hour,  then  fliake  in  a little  flour,  dir  all  together,  and  pour 
into  the  dew-pan  two  quarts  of  boiling  water;  take  a handful  of 
dry  hard  crud,  throw  in  a tea  ipoonful  of  beaten  pepper,  three 
blades  of  mace  beat  fine,  dir  all  together  and  let  it  boil  foftly 
half  an  hour;  then  take  it  off  the  bre,  and  beat  up  the  yolks  of 
two  eggs  and  llir  in,  and  one  fpoonful  of  vinegar;  pour  it  into 
the  foup-difh,  and  fend  it  to  table.  If  you  have  any  green  peas, 
boil  half  a pint  in  the  foup  for  change. 


To  make  an  Onion  Soup. 

Take  half  a pound  of  butter,  put  it  into  a dew'-pan  on  the  fire, 
let  it  all  nrelt,  and  boil  it  till  it  has  done  making  any  noife;  then 
hare  ready  ten  or  a dozen  middling  onions  peeled  and  cut  fmall, 
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throw  them  into  rhe  butter,  and  let  them  fry  a quarter  of  an  hour  ; 
then  take  in  a little  Hour,  and  If ir  them  round  ; take  your  pan, 
and  let  them  do  a few  minutes  longer,  then  pour  in  a quart  or 
three  pints  of  boiling  water,  dir  them  round,  take  a piece  of 
upper-crulf,  the  Ifalejt  bread  you  have,  about  as  big  as  the  top 
of  a penny-loaf  cut. fmall,  and  throw  it  in.  Stafon  ‘ with  fait  to 
your  palate.  Let  it  boil  ten  minutes,  during  it  often;  then  take 
it  off  the  fire,  and  have  ready  the  yolks  of  two  e.qgs  beat  fine, 
v/ith  half  a fpoonful  of  vinegar;  mix  fome  foup  with*  them,  then 
dir  it  into  your  foup  and  mix  it  well,  and  pour  it  into  vour  di/h. 
Tlys  is  a delicious  difh. 

To  make  an  Eel  Soup. 

Take  eels  according  to  the  quantity  of  foup  you  would 
make:  a pound  of  eels  will  make  a pint  of  good  foup  ; fo  to  every 
f>ound  of  eels,  put  a quart  of  water,  a cruft  of  bread,  two  or 
three  blades  of  mace,  a little  whole  pepper,  an  onion,  and  a bundle 
of  fweet  herbs;  cover  them  clofe,  and  let  them  boil  till  half  the 
liquor  is  wafted  ; then  drain  it,  and  toad  fome  bread,  and  cut 
it  fmall,  lay  the  bread  into  the  did),  and  pour  in  your  foup.  If 
you  have  a dew-hole,  fet  the  difh  over  it  for  a minute,  and  fend  it 
to  table.  If  you  find  your  foup  not  rich  enough,  you  mud  let  it 
boil  till  it  is  as  ftrong  as  you  w'ould  have  it.  You  may  make  this 
foup  as  rich  and  good  as  if  it  was  meat : you  may  add  a piece  of 
carrot  to  brown  it. 

To  male  a Crcnujijb  Soup. 

Take  a carp,  a large  eel,  half  a thornback,  cleanfe  and  wafh 
them  clean,  put  them  into  a clean  fauce-pan,  or  little  pot,  put  to 
them  ai  gallon  of  water,  the  crud  of  a penny-loaf,  (kirn  them  well, 
fcafon  it  with  mace,  cloves,  whole  pepper,  black  and  white,  an 
onion,  a bundle  of  fweet  herbs,  fome  pardey,  a piece  of  ginger, 
let  them  boil  by  themlelvcs  dole  covered,  then  take  the  tails  of  a 
hundred  orawfifh,  pick  out  the  back,  and  all  the  woolly  parts  that 
are  about  them,  put  them  into  a fauce-pan,  with  two  quarts  of 
water,  a little  fait,  a bundle  of  ftveet  herbs:  let  them  dew  foftly, 
and  when  they  are  ready  to  boil,  take  out  the  tails,  and  beat  all 
the  other  part  of  the  crawiifh  with  the  tails,  and  boil  in  the  liquor 
the  tails  came  out  of,  with  a blade  of  macc,  till  it  comes  to  about 
a pint,  drain  it  through  a clean  deve,  and  add  to  it  the  fiffi  a boil- 
ing- Let  all  boil  foftly,  till  there  is  about  three  quarts  ; then 
drain  it  oft*  through  a coarfe  deve,  put  it  into  your  pot  again,  and 
If  it  wants  fait  you  mud  put  fome  in,  and  the  tails  of  the  crawfifh 
and  lobder  ; take  out  all  the  meat  and  body,  and  chop  it  very  fmall, 
and  add  to  it;  take  a french  roll  and  fry  it  crifp,  and  add  to  it. 
Let  them  dew  all  together  for  a quarter  of  an  hour.  You  may 
dew  a carp  with  them;  pour  your  foup  into  your  difli,  the  roll 
fwimming  in  the  middle. 

When  you  have  a carp,  there  fhould  be  a roll  on  each  fide. 
Gar nifli  the  difh  with  crawfiih.  If  your  crawfilh  will  not  lay  on 
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the  Tides  of  your  difh,  make  a little  pafte,  and  lay  round  the  rirn, 
and  lay  the  fifh  on  that  all  round  the  difh. 

Take  care  that  your  foup  be  well  leafoned,  but  not  too  high. 

Ho  make  a MuJJci  Soup. 

Get  a hundred  of  muffcls,  wafh  them  very  clean,  put  them  in- 
to a ftew-pan,  cover  them  dole;  let  them  flew  till  they  open, 
then  pick  them  out  of  the  (hells,  drain  the  liquor  through  a fine 
lawn  lieve  to  your  models,  and  pick  the  beard  or  crab  out,  if  any. 

Take  a dozen  crawfilh,  beat  them  to  mafh,  with  a dozen  of  al- 
monds blanched,  and  beat  fine,  then  take  a (mail  parfnip  and  a 
carrot  fcraped,  and  cut  in  thin  dices,  fry  them  brown  with  a little 
butter;  then  take  two  pounds  of  any  freflr  fifh,  and  boil  in  a gal- 
lon of  water,  with  a bundle  of  fweet  herbs,  a large  onion  ftuclt 
with  cloves,  whole  pepper,  black  and  white,  a little  pariley,  a 
little  piece  of  horfe-raddifh,  and  fait  the  muffel  liquor,  the  fcraw- 
fi(h  and  almonds.  Let  them  boil  till  half  is  wafted,  then  drain 
them  through  a fieve,  put  the  foup  into  a fauce-pari,  put  in 
twenty  of  the  mufiels,  a few  mudir'ooms  and  truffles  cut  lmall, 
and  a leek  walhed  and  cut  very  (mail : take  two  french  rolls,  take 
out  the  crumb,  fry  it  brown,  cut  it  into  little  pieces,  put  it  into, 
the  foup,  let  it  borl  all  together  for  a quarter  of  an  hour,  with 
the  fried  carrot  and  parfnip ; in  the  mean  while  take  the  crud  of 
the  rolls  fried  crifp,  take  half  a hundred  of  the  mulfels,  a quarter 
of  a pound  of  butter,  a fpoonful  of  water,  tihake  in  a little  flour, 
fet  them  on  the  fire,  keeping  the  fauce-pan  (baking  all  the  time 
till  all  the  butter  is  melted.  Seafon  it  with  pepper  and  fait,  beat 
the  yolks  of  three  eggs,  put  them  in,  dir  them  all  the  time  for 
fear  of  curdling,  grate  a little  nutmeg  ; when  it  is  thick  and  fine, 
fill  the  rolls,  pour  your  foup  into  the  difh,  put  in  the  rolls,  and 
lay  the  red  of  the  mulfels  round  the  rim  of  the  difh. 

To  make  a Scale  or  'Tbornhack  Soup. 

Taki-.  two  pounds  of  fcnte  of  thornback,  (kin  it  and  boil  it  in 
fix  quarts  of  water.  When  it  is  enough,  take  it  up,  pick  off  the 
flefh  and  lay  it  by;  put  in  the  bones  again,  and  about  two  pounds 
of  any  frefh  fifh,  a very  little  piece  of  lemon-peel,  a bundle  of 
fweet  he  lbs,  whole  pepper,  two  or  three  blades  of  mace,  a little 
piece  of  horfe-raddifh,  the  cruft  of  a penny-loaf,  a little  parfley, 
cover  it  dole,  and  let  it  boil  till  there  is  about  two  quarts  ; then 
drain  it  oft,  and  add  an  ounce  of  vermicella,  fet  it  on  the  fire,  and 
let  it  boil  loftly.  In  the  mean  time  take  a french  roll,  cut  a little 
hole  in  the  top,  take  out  the  crumb,  fry  the  cruft  brown  in  bat- 
ter, take  the  flcfh  oft  the  fifh  you  laid  by,  cut  it  into  little  pieces, 
put  it  into  a fauce-pan,  with  two  or  three  fpoonfpls  of  the  foup, 
fhake  in  a little  flour,  put  in  a piece  of  butter,  a little  pepper  and 
fhJc1  the™  toJftber  « .the  fauce-pan  over  the  fire  till  it  is 

uifh  C i thl?k’  ^ . 1 tbc  ro11  Wlth  1 f ? pout  your  foup  into  your 
«>Ih,  let  the  roll  fwnn  in  the  middle,  and  fend  it  to  table.  ' 


To  make  an  Oyjler  Soup. 

7,  ' I,0™  J0C*  muft  bc  matlc  of  any  fort  of  fifh  the  place  affords ; 
theie  be  about  two  quarts,  take  a pint  ofoyfters,  beard  them, 
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put  them  into  a fauce-pan,  ftrain  the  liquor,  let  them  flew  tws 
or  three  minutes  in  their  own  liquor,  then  take  the  hard  parts  of 
the  oyfters,  and  beat  them  in  a mortar,  with  the  yolks  of  four 
hard  eggs;  mix  them  with  fome  of  the  l'oup,'put  them  with  the 
other  part  of  the  oyiters  and  liquor  into  a lauce-pan,  a little  nut- 
meg, pepper  and  fait ; ftir  them  well  together,  and  let  it  boil'  a 
quarter  of  an  hour.  Difh  it  up,  and  lend  it  to  table. 

To  make  an  Almond  Soup . 

Take  a quart  of  almonds,  blanch  them,  and  beat  them  in-  a 
marble  mortar,  with  the  yolks  of  twelve  hard  eggs,  till  they  arc- 
a fine  pafte  ; mix  them  by  degrees  with  two  quarts  of  new  milk, 
a quart  of  cream,  a quarter  of  a pound  of  double- refined  fugar 
beat  fine,  a pennyworth  of  orange-flower  water,  ftir  all  well  to- 
gether; when  it  is  well  mixed,  let  it  over  a flow  fire,  and  keep 
it  flirring  quick  all  the  while,  till  you  find  it  is  thick  enough  ; 
then  pour  it  into  your  difh,  and  fend  it  to  tabic.  If  you  don’t  be 
very  careful  it  will  curdle. 

To  make  a Rice  Soap. 

Take  two  quarts  of  water,  a pound  of  rice,  a little  cinnamon  * 
dover  it  dole,  and  let  it  fimraer  very  foftly  till  the  rice  is  quite 
tender : take  out  the  cinnamon,  then  fweeten  it  to  your  palate, 
grate  half  a nutmeg,  and  let  it  fiand  till  it  is  cold ; then  beat  up- 
the  yolks  of  three  eggs,  with  half  a pint  of  white  wine,  mix  them 
very  well,  then  ftir  them  into  the  rice,  fet  them  on  a flow  fire, 
and  keep  flirting  all  the  time  for  fear  of  curdling.  When  ir  is  of 
a good  thicknds,  and  boils,  take  it  up.  Keep  ftkfrng  k till  you 
put  it  into  your  difh. 

To  make  a Barley  Soup. 

Take  a gallon  of  water,  half  a pound  of  barley,  a blade  or 
two  of  mace,  a large  cruft  of  bread,  and  a little  lemon-peel.  Let 
it  boil  till  it  comes  to  two  quarts,  then  add  half  a pint  of  white 
wine,-  and  fweeten  to  your  palate. 

To  make  a Tum  p Soup. 

Take  a gallon'  of  water,  and  a bunch  of  turnips,  pare  them',, 
five  three  or  four  out,  put  the  reft  into  the  water,-  with  half  an 
ounce  of  whole  pepper,  an  onion  ftuclc  with  cloves,  a blade  of 
mace,  half  a nutmeg  bruifed,  a little  bundle  of  fwcet  herbs,  and 
a large  cruft  of  bread.  Let  thcle  boil  an  hour  pretty  fall,  then 
ftrain  it  through  a fteve,  iqueezing  the  turnips  through  ; wafh  and 
cut  a bunch  of  celery  very  fmall,  fet  it  on  in  the  liquor  on  the 
fire,  cover  it  clofe,  and  let  it  flew.  In  the  mean  time  cut  the 
turnips  vou  faved  into  dice,  and  two  or  three  fmall  carrots  clean 
feraped-,’  and  cut  in  little  pieces;  put  half  thefe  turnips  and  car- 
rots into  the  pot  with  the  celery,  and  the  other  half  fry  brown  in 
frcih  butter.  Ybu  mu  ft  flour  them  firft,  and  two  or  three  onions 
peeled,  cut  in  thin  iiices  and  fried  brown  ; then  put  them  all  into 
the  foup,  with  an  ounce  of  vermicclla.  Let  your  foup  boil  foftly 
till  the  celery  is  quite  tender,  and  your  lbup  goad.  Scalln  it  with 
fait  to  your  palate. 
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To  make  an  Egg  Soup. 

Beat  the  volks  of  two  eggs  in  your  difli,  with  a piece  of  butter 
big  as  an  lien’s  egg,  take  a tea-kettle  of  boiling  water  in  one 
■hand,  and  a fpoon  in  the  other,  pour  in  about  a quart  by  degrees, 
rhen  keep  furring  it  all  the  time  well  till  the  eggs  are  well  mixed, 
aud  the  butter  melted ; then  pour  it  into  a iauce-pan,  and  keep 
flirting  it  all  the  time  till  it  begins  to  fimmer.  Take  it  oft  the  fiie, 
•and  pour  it  in  between  two  veliels,  out  of  one  jnto  the  other  till  it 
is  quite  fmooth,  and  has  a great  froth.  Set  it  oa  the  fire  again, 
keep  flirting  it  till  it  is  quite  hotj  then  pour  it  into  the  i'oup-difli, 
and  fend  it  to  table  hot. 

To  make  Peas  Porridge. 

Take  a quart  of  green  peas,  put  to  them  a quart  of  water,  a 
bundle  of  dried  mint,  and  a little  fait.  Let  them  boil  till  the 
peas  are  quite  tender  ; then  put  in  fome  beaten  pepper,  a piece 
of  butter  as  big  as  a walnut  rolled  in  flour,  ftir  it  all  together,  and 
let  it  boil  a few  minutes : then  add  two  quarts  of  milk,  let  it  boil 
a quarter  of  an  hour,  take  out  the  mint,  and  ferve  it  up. 

To  make  a White  Pot. 

Take  two  quarts  of  new  milk,  eight  eggs,  and  half  the  whites 
beat  up  with  a little  rofe  water,  a nutmeg,  a quarter  of  a pound 
of  fugar ; cut  a penny -loaf  in  very  thin  dices,  and  pour  .your 
milu  and  eggs  over.  Put  a little  bit  of  fweet  butter  on  the  top. 
Bake  it  in  a flow  oven  half  an  hour. 

To  make  a Rice  White  Pot. 

Boil  a pound  of  rice  in  turn  quarts  of  new  milk,  till  it  is  tender 
and  thick,  beat  it  in  a mortar  with  a quarter  of  a pound  of  fweet 
almonds  blanched;  then  boil  two  quarts  of  cream,  with  a few 
crumbs  of  white  bread,  and  two  or  three  blades  of  mace.  Mix  it 
all  with  eight  eggs,  a little  rofe  water,  and  fweeten  to  your  tafte. 
Cut  fome  candied  orange  and  citron  peels  thin,  and  lay  it  in.  It 
mull  be  put  into  a flow  oven. 

To  make  Rice  Milk. 

Take  half  a pound  of  rice,  boil  it  in  a quart  of  water,  with 
a litter  cinnamon.  Let  it  boil  till  the  water  is  all  wafted  ; take 
great  care  it  does  not  burn,  then  add  three  pints  of  milk,  and 
the  yolk  of  an  egg  beat  up.  Keep  it  ftirring,  and  when  it  boib 
take  it  up.  Sweeten  to  your  p;iiate. 

To  make  an  Orange  Fool. 

u 

Take  the  juice  ot  fix  oranges  and  fix  eggs  well  beaten,  a 
pint  of  cream,  a quarter  of  a pound  of  fugar,  a little  cinnamon 
and  nutmeg.  Mix  all  together,  and  keep  flirting  over  a flow  fire 
fill  it  is  thick,  then  put  in  a little  piece  of  butter,  arid  keep 
flirring  till  cold,  and  difli  it  up. 

To  make  a Wejlminjlcr  Fool. 

Take  a penny-loaf,  cut  it  into  thin  ilices,  wet  them  with  fack, 
lay  them  in  the  bottom  of  a difh  : take  a quart  of  creaiVt,  beat 
-up  fix  .eggs,  two  fpoonhib  of  rofe  water,  a blade  of  mace,  and 
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fome  grated  nutmeg.  Sweeten  to  your  taftc,  Put  all  this  into 
a iauce-pan,  and  keep  ftirring  all  the  time  over  a flow  lire  for 
for  fear  of  curdling.  When  it  begins  to  be  thick,  pour  it  into 
the  dilh  over  the  biead.  Let  it  Hand  till  it  is  cold,  and  ferve  it  up. 

To  make  a Goofeherry  Fool. 

Take  two  quarts  of  goofeberries,  fet  them  on  the  fire  in  about 
a quart  of  water.  When  they  begin  to  fiminer,  and  turn  yellow, 
and  begin  to  plump,  throw  them  into  a cullender  to  drain  the  wa- 
ter out ; ^then  with  the  back  of  a fpoon  carefully  fqueeze  the 
pulp,  throw  the  fieve  into  a dilh,  make  them  pretty  l'weet,  and 
let  them  fiand  till  they  a cold.  In  the  mean  time  take  two  quarts 
of  new  milk,  and  the  yolks  of  four  eggs,  beat  up  with  a little 
grated  nutmeg ; flir  it  foftly  over  a flow  fire,  when  it  begins  to 
limmer,  take  it  off,  and  by  degrees  flir  it  into  the  goofeberries. 
Tet  it  fiand  till  it  is  cold,  and  ferve  it  up.  If  you  make  it  with 
cream,  you  nped  not  put  an^  eggs  in:  and  if  it  is  not  thick 
enough,  it  is  only  boiling  move  goofeberries.  But  that  you  muff 
do  as  you  think  proper. 

To  make  Furmety. 

Take  a quart  of  ready -boiled  wheat,  two  quarts  of  milk,  a 
quarter  of  a pound  of  currants  clean  picked  and  walhed  ; flir 
thefe  together  and  boil  them,  beat  up  the  yelks  of  three  or  four 
eggs,  a little  nutmeg,  with  two  or  three  fpoonfuls  of  milk,  add 
to  the  wheat ; flir  them  together  for  a few  minutes.  Then  fweeten 
to  your  palate,  and  fend  it  to  table.  ' 

To  make  Flumb  Porridge,  or  Parley  Gruel. 

Take  a gallon  of  water,  half  a pound  of  barley,  a quarter  of 
a pound  pf  raifins  clean  walhed,  a quarter  of  a pound  of  currants 
walhed  and  picked.  Boil  thefe  till  above  half  the  water  is  waffed, 
W'ith  two  or  three  blades  of  mace.  Then  fweeten  it  to  your  palate, 
and  add  half  a pint  of  white  wine. 

To  make  Putter'd  Wheat. 

Put  your  wheat  into  a fauce-pr.n,  when  it  is  hot,  flir  in  a good 
piece  of  butter,  a little  grated  nuthieg,  and  fweeten  to  your  palate. 

To  make  Plumb  Gruel. 

Take  two  quarts  of  water,  two  large  fpoonfuls  of  oatmeal, 
ffir  it  together,  a blade  or  two  of  mace,  a little  piece  of  lemon-peel  ; 
boil  it  for  five  or  fix  minutes  (take  care  it  don’t  boil  over)  then 
firain  it  off,  and  put  it  into  the  fauce-pan  again,  with  half  a pound 
of  currants  clean  walhed  and  picked.  Let  them  boil  about  ten 
minutes,  add  a glafs  of  white  wine,  a little  grated  nutmeg,  and 
fweeten  to  your  palate. 

To  make  a Flour  I lofty  -pnddlug. 

Take  a quart  of  milk,  and  four  bay-leaves,  fet  it  on  the  fit^ 
to  boil,  beat  up  the  yolks  of  two  eggs,  and  ftir  in  a little  lair. 
Take  two  or  three  fpoonfuls  of  milk," and  bear  up  with  your  eggs 
and  ilir  in  your  milk,  then  with  -a  wooden  fpoon  in  one  hand, 
and  the  flour  in  the  other,  fiir  it  in  till  it  is  of  a good  thicknefs, 
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bur  not  too  thick.  Let  it  boil  and  keep  it  flirring,  then  pour  it 
intoadilh,  and  Hick  pieces  of  butter  here  and  there.  You  may 
omit  the  eW,  if  you  don’t  like  it : but  it  is  a great  addition  to 
die  pudding!  and  a little  piece  of  butter  ftiryed  in  the  milk,  makes 
it  eat  fhoi  t and  fine-  Take  out  the  bay -leaves  before  you  put  m 
the  flour. 


To  make  an  Oatmeal  Hafy  -pudding . 

Take  a quart  of  water,  fet  it  on  to  boil,  put  in  a piece  of 
butter,  and  fome  fait  ;•  when  it  boils,  (Hr  in  the  oatmeal  as  you 
do  the  flour,  till  it  is  of  a good  thicknefs.  Let  it  boil  a few  mi- 
nutes, pour  it  in  your  dilh,  and  Hick  pieces  of  butter  in  it.  or  eat 
with  wine  and  fugar,  or  ale  and  fugar,  or  cream  or  new  nn 
This  is  heft  made  with  Scotch  oatmeal. 


T o make  an.  excellent  Sack  P nffet . 

Beat  fifteen  eggs,  whites  and ' yolks  very  wfll,  and  _finyn 
them  ; then  put  three  quarters  of  a pound  of  white  fugar  into  a 
pint  of  canary,  and  mix  it  with  your  eggs  in  a bafon  ; fet  it  over 
a chaffing  difh  of  coals,  and  keep  continually  fiirring  it  till  it  is 
fealding  hot.  In  the  mean  time  grate, forac  nutmeg  into  a quart 
of  milk,  and  boil  it ; then  pour  into  your  eggs  and  wine,  they 
being  icalded  hot.  Hold  your  hand  very  high  as  you  pour  it, 
and  fome  body  fiirring  it  all  the  time  you  are  pouring  in.  the 
milk:  then  take  it  off  the  chaffing-difh,  let  it  before  the  fire  half 
an  hour,  and  ftrve  it  up. 

To  make  another  Sack  PoJJet. 

Take  a quart  of  new  milk,  four  Naples  bifcuits,  crumble  them* 
and  when  the  milk  boils  throw  them  in.  Juff  give  it  one  boil, 
take  it  off,  grate  in  fome  nurmeg,  and  fiveeten  to  your  palate  : 
then  pour  in  half  a pint  of  fack,  fiirring  it  all  the  time,  and  ferve 
it  up.  You  may  crumble  white  bread,  inftcad  of  bifcuits. 

Or  make  it  thus. 

Boil  a quart  of  cream,  or  new  milk,  with  the  yolks  of  two 
eggs ; firft,  take  a French  roll,  and  cut  it  as  thin  as  poflibly  you 
can  in  little  pieces  : lay  it  in  the  difh  you  intend  for  the  poflet. 
When  the  milk  boils  (which  you  muft  keep  fiirring  all  the  time) 
pour  it  over  the  bread,  and  ftir  it  together;  cover  it  clofe,  then 
take  a pint  of  canary,  a quarter  of  a pound  of  fugar,  and  grate 
in  fome  nutmeg.  When  it  boils  pour  it  into  the  milk,  fiirring  it 
all  the  time,  and  ferve  it  up. 

To  snake  a fine  TIafy -pudding. 

Break  an  egg  into  fine  flour,  and  with  your  hand  work  up  as 
much  as  you  can  into  as  fiiff  pafte  as  is  poflible,  then  mince  it  as 
fmall  as  herbs  to  the  pot,  as  {mail  as  if  it  were  to  be  fifted  ; then 
fet  a quart  of  milk  a boiling,  and  put  it  in  the  pafic  fo  cut : 
put  in  a little  fait,  a little  beaten  cinnamon  and  fugar,  a piece  of 
butter  as  big  as  a walnut,  and  fiirring  all  one  way.  When  it  is 
as  thick  as  you  would  have  it,  ftir  in  fuch  another  piece  of  butter, 
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then  pom-  it  into  your  difh,  and  (tick  pieces  of  butter  here  and 
there.  Send  it  to  tab' e hot. 

To  ?nakc  Hajly  Fritters. 

Take  a ftew-pan,  put  in  fome  butter,  and  let  it  be  hot : in  the 
jne'an  t-itne  take  half  a pint  of  all-ale,  not  bitter,  and  ftir  in  fome 
flour  by  degrees  in  a little  of  the  ale  ; put  in  a few  currants,  or 
chopped  apples  j beat  them  up,  and  drop  a large  fpoonful  at  a time 
all  over  the  pan.  Take  care  they'  don’t  flick  together,  turn  them 
with  an  egg  (lice,  and  when  they  are  of  a fine  brown,  lay  them 
in  a difh,  and  throw  fome  fugar  over  them.  Garaifh  with  orange 
cut  into  quarters. 

To  make  fine  Fritters. 

Put  to- half  a pint  of  thick  cream  four  eggs  well  beaten,  a 
little  brandy,  fome  nutmeg  and  ginger.  Make  this  into  a thick 
fatter  with  flour,  and  your  apples  mud  be  golden  pippins  pared 
and  chopped  with  a knife  ; mix  all  together,  and  fry  them  in 
butter.  At  miry  time  you  may  make  an  alteration  in  the  fritters, 
with  currants. 

Another  hi  ay. 

Dry  fome  o.f  the  fined:  flour  well  before  the  fire  ; mix  it  with 
a quart  of  new  miik,  not  too  thick,  fix  or  eight  eggs,  a little 
nutmeg!,  a little. mace,  a little  fait,  and  a quarter  of  a pint  of 
lack  or  ale,  or  a glafs  of  brandy.  Beat  them  well  together,  then 
make  them  pretty  thick  \Vith  pippins,  and  fry  them  dry, 

To  make  Apple  Fritters. 

Beat  the  yolks  of  eight  eggs,  the  whites  of  four  well  together, 
and' drain  them  into  a pan  ; then  take  a quart  of  crpam,  make  it 
as  hot  as  you  pan  bear  your  finger  in  it,  then  put  to  it  a quarter 
of  a pint  of  flick,  three  quarters  of  a pint  of  ale,  and  make  a 
poflefi  of  it.  When  it  is  cool  put  it  to  your  eggs,  beating  it  well 
together,  then  put  in  nutmeg,  ginger,  flflt,  and  flour  to  your 
liking.  Your  batter  fliould  be  pretty  thick,  then  put  in  pippins 
diced  or  fcrapedj  and  fry  them  in  a good  deal  of  butter  quick. 

To  make  Cure!  Fritters. 

H AVI yg  a handful  of  curds  and  a handful  of  flour,  and  ten 
eggs’  well  beaten  and  drained,  fome  fugar,  cloves,  msec,  and 
nutmeg  beat  , a little  faffron  ; dir  all  well  together,  and  fry  them 
quick,  and.  of  a fine  brown. 

To  make  Fritter s Royal. 

Take  a quart  of  new  milk,  put  it  into  a (killet  or  fauce-pan, 
and  as  the  milk  boils  up,  pour  in  a pint  of  flick.  Let  it  boil  up, 
then  take  it  off,  and  let  it  fland  five  or  fix  minutes,  then  lkim  off 
all  the  curd  and  put  ir  into  a bailin';  beat  it  up  well  with  fix  eggs', 
feafoii  it  with  mumeg,  then  beat  it  up  with  a wifit.  add  flour  to 
make  it  its  thick  as  batter  ufuitlly  is,  put  in  fome 'fine  fugar, 
a id  fry  them  quick. 

To  make  Skirret  Fritters. 

Take  a pint  of  pulp  of  (kirrets  and  a fpoonful  of  flour,  the 
yolk  of  four  eg-,  s,  fugdr  and  fpitro,' make  it  into  a thick  batter, 
Alid  fry  them  quick.  • - ^ 
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To  make  White  Fritters. 

'Having  fome  vice,  wafh  it  in  five  or  fix  feveral  waters,  and 
<jry  it  well  before  the  fire;  then  beat  it  in  a mortar  very  fmc, 
•.mil  lift  it  through  a lawn-fieve;  that  it  may  be  very  fine.  \ uu 
'm„ft  have  at  lcail  an  ounce  of  it,  then  put  it  into  a fauce-pan. 
Juft  wet  with  milk,  and  when  it  is  well  incorporated  with  it,  add 
to  it  another  pint  of  milk.  Set  the  whole  over  a flove  or  very 
flow  fire,  and  take  care  to  keep  it  always  moving  ; put  in  a little 
fugar,  and  fome  candid  lemon-peel  grated,  keep  it  over  the  fire 
nit  it  is  almotl  come  to  the  thicknefs  of  a fine  pafle,  flour  a peal 
and  pour  it  on  it,  and  fpread  it  abroad  with  a rolling-pin.  When 
it  is  quite  cold  cut  it  into  little  morfcls,  taking  care  that  they  llick 
not  one  to  the  other ; flour  your  hands  and  roll  up  your  fritters 
fiandfomel.y,  and  fry  them.  When  you  ferve  them  up,,  pour  a 
little  orange-flower  watef  over  them  and  fugar.  Thefe  make  a pretty 
iide-difh  ; or  are  very  pretty  to  garnifh  a fine  difh  with. 

To  make  Water  Fritters. 

■Take  a pint  of  water,  put  into  a fauce-pan  a piece  of  butter 
as  bio-  a§  a walnut,  a little  fait,  and  fome  candied  lemon-peel 
minced  very  fmall.  .Make  this  boil  over  a flove,  then  put  in  two 
o-ood  handfuls  of  flour,  and  turn  it  about  by  main  ftrength  till  the 
water  and  flour  be  well  mixed  together,  and  none  of  the  la  ft  flick 
to  the  fauce-pan  ; then  take  off  the  ftove,  mix  in  the  yolks  of 
two  eggs,  mix  them  well  together,  continuing  to  put  in  more, 
two  by  two,  till  you  have  ftirred  in  ten  or  twelve,  and  your  pafle 
be  very  fine  ; then  drudge  a peal  thick  with  flour,  and  dipping 
your  hand  into  flour,  take  out  your  pafle  bit  bv  bit,  and  lay  it  on 
a peal.  When  it  has  lain  a little  while  roll  it,  and  cut  it  into 
little  pieces,  taking,  care  that  they  flick  not  one  to  another  ; fry 
thejn  of  a fine  brown,  puta  little  orange-flower  water  over  them, 
and  fugar  all  over. 

To  ?nake  Syringed  Fritters, 

f-A jce  aboi.it  a pint  of  water,  and  a bit  of  butter  the  bignefs 
of  an  egg,  with  fome  lemon-peel,  green  if  you  can  get  it,  ralped, 
preferred  lemon-peel,  and  crifped  orange-flowers;  put  all  toge- 
ther in  a ftew-pan  over  the  fire,  and  when  boiling  throw  in  fome 
fine  flour:  keep  it  flirting,  put  in  by  degrees  more  flour  till  your 
butter  be  thick  enough,  take  it  off  the  fire,  then  take  an  ounce 
of  fweet  almonds,  four  bitter  ones,  pound  them  in  a mortar,  flit- 
in  two  Naples  bifeuits  crumbled,  two  eggs  beat ; fUr  all  together, 
and  more  eggs  till  your  batter  be  thin  enough  to  be  fyringed.  Fill 
your  fyringe,  your  butter  being  hot,  fyringe  your  fritters  in  it, 
to  make  it  of  a true  lovers-knot,  and  being  well  coloured,  ferve 
them  up  for  a tide -difh. 

At  another  time,  you  may  rub  a (beet  of  paper  with  butter, 
over  which  you  may  fyringe  your  fritters,  and  make  them  in  what 
fhape  you  plcafe.  Your  butter  being  hot,  turn  the  paper  upfidc- 
down  over  it,  and  vour  fritters  Will  calily  dropoff.  When  fry  \i 
fircv>  them  with  fugar,  and  glaze  them. 

To 
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To  snake  Tinc-J -.eaves  Fritters. 

Take  fome  of  the  fmalleft  vine-leaves  you  can  get,  and  having 
cut  off  the  great  ffalks,  put  them  in  a diflr  with  foinc  French 
brandy,  green  lemon  rafped,  and  fume  fugar  ; take  a good  hand- 
ful of  line  flour,  mixed  with  white  wine  or  ale,  let  your  butter 
be  hot:,  and  with  a fpoon  drop  in  your  butter,  take  great  care 
they  don’t  flick  one  to  the  other ; on  each  fritter  lay  a leaf ; fry 
them  quick,  and  drew  fugar  over  them,  and  glaze  them  with  a 
red-hot  Ihovel. 

With  all  fritters  made  with  milk  and  eggs,  you  (hould  have 
■beaten  cinnamon  and  fugar  in  a fauccr,  and  either  fqueeze  an 
orange  qver  it,  or  pour  a glafs  of  white  wine,  and  fo  throw  fugar 
all  over  the  diflr,  and  they  fhould  be  fry’d  in  a good  deal  of  fat  ; 
therefore  they  are  bed:  fried  in  beef  dripjnng,  or  hog’s-lard, 
jvhen  it  can  de  done. 

To  snake  Clary  Fritters. 

Take  your  clary  leaves,  cut  off  the  dalks,  dip  them  one  by 
.one  in  a batter  made  with  milk  and  flour,  your  butter  being  hot, 
fry  them  quick.  This  is  a pretty  heartening  dilh  fora  fick  or  weak 
perfon  ; and  comfery  leaves  do  the  fame  way. 

To  make  Apple  F 'razes. 

Cut  your  apples  in  thick  dices,  and  fry  them  of  a fine  light 
brown  ; take  them  up,  and  lay  them  to  drain,  keep  them  as 
whole  as  you  can,  and  either  pare  them  or  let  it  alone,  then  make 
a batter  as  follows  : take  five  eggs,  leaving  out  two  whites,  beat 
them  up  with  cream  and  flour,  and  a little  fack  ; make  it  the 
thicknefs  of  a pancake  batter,  pour  in  a little  melted  butter,  nut- 
meg, and  a little  fugar.  Let  your  butter  be  hot,  and  drop  in 
your  fritters,  and  on  every  one  lay  a flice  of  apples,  and  then 
more  batter  on  them.  Fry  them  of  a fine  light  brown  ; take  them 
up,  and  drew  fome  double-refine  fugar  all  over  them. 

To  snake  an  Almond  Fraze, 

Get  a pound  of  Jordan  almonds  blanched,  deep  them  in  a 
pint  of  fwcet  cream,  ten  yolks  of  eggs,  and  four  whites,  take 
out  the  almonds  and  pound  them  in  a mortar  fine  ; then  mix 
them  again  in  the  cream  and  eggs,  put  in  fugar  and  grated  white 
bread,  dir  them  well  together,  put  fome  frelh  butter  into  the  pan, 
let  it  be  hot  and  pour  it  in,  flirting  it  in  the  pan  till  they  are  of  a 
good  thicknefs ; and  when  it  is  enough,  turn  it  into  a dilh,  throw 
fugar  over  it,  and  ferve  it  up. 

To  make  Pancakes , 

Take  a quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving  half 
the  whites  out ; mix  it  well  till  your  batter  is  of  a fine  thicknefs. 
You  mud  obferve  to  mix  your  flour  firfi  with  a little  milk,  then 
add  the  red  by  degrees  ; put  in  two  fpoonfuls  of  beaten  ginger, 
a glafs  of  brandy,  a little  fait ; dir  altogether,  make  your  flew- 
pan  very  clean,  put  in  a piece  of  butter  as  big  as  a walnut,  then 
popr  in  a ladlcftil  of  batter,  which  will  make  a pancake,  moving 
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the  pin  round  that  the  batter,  be  all  over  ..the.  pan  ; (hake  the 
pan,  and  when  you  think  that  fide  is  enough  tofs  it  : if  you  can’r, 
turn'  it  cleaverly,  and  when  both  fides  are  done,  lay  it  in  a difii 
before  the  fire,  and  lb  do  the  rell.  You  nnift  take  care  they  are  dry  ; 
when  you  fend  them  to  table,  ftrew  a little  iugar  over  them. 

To  snake  fne  Pancakes. 

Take  half  q.  pint  of  cream,  half  a pint  of  fack,  the  yolks  of 
eighteen  eggs  beat  fine,  a little  fait,  half  a pound  of  fine  fugar, 
a little  beaten  cinnamon,  mace,  and  nutmeg  ; then  put  in  as 
.much  flour  as  will  run  thin  over  the  pan,  and  fry  them  in  frefh 
butter.  This  fort  of  pancake  will  not  be  crifp,  but  very  good. 

A fecosid  Sort  of  Fine  Pancakes , 

Take  a pint  of  cream,  and  eight  eggs  well  beat,  a nutmeg 
grated,  a little  fait,  half  a pound  of  good  difh  butter  melted  ; 
mix  all  together  with  as  much  flour  as  will  make  them  into  a thui 
batter,  fry  them  nice,  and  turn  them  on  the  back  of  a plate. 

A third  Sort. 

Take  fix  new-laid  eggs  well  beat,  mix  them  with  a pint  of 
cream,  a quarter  of  a pound  of  fugar,  fome  grated  nutmeg,  and 
as  much  flour  as  will  make  the  batter  of  a proper  thicknefs.  Fry 
thefe  fine  pancakes-  in  finall  pans,  and  let  your  pans  be  hot.  You 
ptuft  not  put  above  the  bignefs  of  a nutmeg  of  butter  at  a time 
into  the  pan, 

A fourth  Sort,  call'd,  A phi  ire  of  Paper. 

Take  a pint  of  cream,  fix  egrs,  three  fpoonfuls  of  fine  flour, 
three  of  fack,  one  of  orange-flour  water,  a little  fugar,  and  half 
a nutmeg  grated,  half  a pound  of  melted  butter  almoft  cold  ; 
mingle  all  well  together,  an<j  butter  the  pan  for  the  firft  pancake  ; 
let  them  run  as  thin  as  poflible,  when  they  are  juft  coloured  they 
jtre  enough  : and  fp  do  with  all  the  fine  pancakes. 

To  snake  Rice  Pancakes. 

Take  a quart  of  cream,  and  three  fpoonfuls  of  flour  of  rice, 
fet  it  on  a flow  fire,  and  keep  it  flirting  till  it  is  thick  as  pap. 
Stir  it  in  half  a pound  of  butter,  a nutmeg  grated,  then  pour  it 
out  into  an  earthen  pan,  and  when  it  is  cold,  ftir  in  three  or  four 
fpoonfuls  of  flour,  a little  fait,  fome  fugar,  nine  eggs  well  beaten; 
mix  all  well  together,  and  fry  them  nicely.  When  you  have  no 
cream  ufe  new  milk,  and  one  fpoonful  more  of  the  flour  of  rice. 

To  snake  a P upton  of  Apples. 

Pare  fome  apples,  take  out  the  cores,  and  put  them  into  a 
fkillet : to  a quart  mugful  heaped,  put  in  a quarter  of  a pound  of 
fugar,  and  two  fpoonfuls  of  water.  Do  them  over  a flow  fire, 
keep  them  flirring,  add  a little  cinnamon;  when  it  is  quite  thick, 
and  like  a marmalade,  let  it  ftand  till  cool.  Beat  up  the  yolks  of 
four  or  five  eggs,  and  ftir  in  a handful  of  grated  bread  and  a quar- 
ter of  a pound  of  irefh  butter;  then  form  it  into  what  fhnpc  you 
pleaie,  and  bake  it  in  a flow  oven,  and  then  turn  it  upfide-down 
on  a plate  for  a fecond  courfe.  To 
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. To  make  Black  Caps. 

Cut  twelve  large  apples  in  halves,  and  take  out  the  cores,  place 
them  on  a thin  patty-pan,  or  mazareen,  as  clofe  together  as  they 
can  lay,  with  the  flat  lide  downwards,  fquecze  a lemon  in,  two 
fpoon  fills  of  orange-flower  water,  and  pour  over  them  ; Ihred  fome 
lemon-peel  fine  and  throw  over  them,  and  grate  fine  fugar  all  over. 
Set  them  in  a quick  oven,  and  half  an  hour  will  do  them.  Whc* 
you  fend  them  to  table,  throw  fine  fugar  all  over  the  diib. 

To  hake  Tipples  'whole. 

Put  your  apples  into  an  earthen  pan,  with  a few  cloves,  ani 
a little  lemon-peel,  fome  coarfc  fugar,  a glafs  of  red  wine ; put 
them  into  a quick' oven,  and  they  will  take  an  hour  baking. 

To  Jh-vj  Pears. 

■Pare  fix  pears,  and  either  quarter  them,  or  <k>  them  whole, 
but  makes  a pretty  dilh  with  one  whole,  the  other  cut  in  quarters, 
and  the  cores  taken  out.  Lay  them  in  a deep  earthen  pot,  with 
a few  cloves,  a piece  of  lemon-peel,  a gill  of  red  wiue,  and  a 
quarter  of  a pound  of  fine  fugar.  If  the  pears  are  very  large,  they 
will  take  half  a pound  of  fugar,  and  half  a pint  of  red  wine;  cover 
them  dole  with  brown  paper,  and  bake  them  till  they  are  enough. 

Serve  them  hot  or  cold,  juft  as  you  like  them,  and  they  will  be 
very  good  with  water  in  the  place  of  wine. 

To  Jlew  Pears  it}  a Sauce  -pan. 

Put  them  into  a fauce-pan,  with  the  ingredients  as  before ; 
cover  them,  and  do  them  over  a flow  fire.  When  they  are  enough 
take  them  oft'. 

To  Jlc-w  Pears  Purple. 

Pare  four  pears,  cut  them  into  quarters,  .core  them,  put  them 
into  a flew- pan,  with  a quarter  of  a pint  of  water,  a quarter  of  q 
pound  of  fugar,  cover  them  with  a pewter  plate,  then  cover  the 
pan  With  the  lid,  and  do  them  oyer  a flow  fire.  Look  at  them 
often,  for  fear  of  melting  the  plate  ; when  they  are  enough,  and 
the  liquor  looks  of  a fine  purple,  take  them  oft,  and  lay  them  in 
your  dilh  with  the  liquor;  when  cold  ferve  them  up  for  a fide-dilh 
at  a fecond  eourle,  or  juft  as  you  pleafe. 

To  Jle-vo  Pippins  'whole. 

Take  twelve  golden  pippins,  pare  them,  put  the  parings  into 
fauce-pan,  with  water  enough  to  cover  them,  a blade  ol  mace, 
two  or  three  cloves,  a piece  of  lcmon-pecl,  let  them  fimmer  till 
there  is  juft  enough  to  llew  the  pippins  in,  then  flrain  it,  and  put 
it  into  the  fauce-pan  again,  with  fugar  enough  to  make  it  like  a 
CVrttp;  then  put  them  in  a preferving-pan,  or  clean  ftevv-pan,  or 
large-  fauce-pan,  and  pour  the  fvrup  over  them.  Let  there  he 
enough  to  itew  them  in  ; when  they  are  enough,  which  you  will 
know" by  the  pippins  being  foft,  take  them  up,  lay  them  in  a little 
dilh  with  the  fvrun : when  cold,  lcrvc  them  up;  or  hot,  if  you 
chufe  it. 
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A pretty  Made-Dljh. 

Take  half  a pound  of  almonds  blanched  and  beat  fine,  with 
ji  little  rofe  or  orange-flower  water,  then  take  a quart  of  fweet 
thick  cream,  and  boil  it  with  a piece  of  cinnamon  and  mace, 
1'weetCn  it  with  fugar  to  your  palate,  and  mix  it  with  your  al- 
monds ; iHr  it  well-  together,  and  ftrain  it  through  a fieve.  Let  your 
cream  cool,  and  thicken  it  with  the  yolks  of  fix  eggs ; then  gar- 
nilh  a deep  dilh,  and  lay  pafte  at  the  bottom,  then  put  in  hired 
artichoke-bottoms,  being  firlh -boiled,  upon  that  a little,  melted 
butter,  lhred  citron  and  candied  orange;  fo  do  till  your  difh  is 
near  full,  then  pour  in  vour  cream,  and  bake  it  without  a lid. 
When  it  is  baked,  ferape  fugar  over  it,  and  ferve  it  up  hot.  Half 
an  hour  will  bake  it. 

To  make  K'ekfha^jos. 

Make  puff-pafte,  roll  it  thin,  and  if  you  have  any  moulds 
Work  rt  upon  them,  make  them  up  with  preferred  pippins.  You 
may  fill  l'ome  with  goofebe tries,-  fome  with  fafberries,  or  what  yotit 
pleafe,  then  clofe  them  up,  and  either  bake  or  fry  them. ; throw 
gratea  fugar  over  thorn,  and  ferve  them  up. 

P ain  P erdu,  or  Cream  Toq/ts. 

Having  two  french  rolls,  cut  them  into  flices  as  thick  as  vour 
finger,  crumb  and  cruft  together,  lay  them  on  a dilh,  put  to 
them  a pint  of  cream  and  half  a pint  of  milk;  ftrew  them  over 
With  beaten  cinnamon  and  fugar,  turn  them  frequently  till  they 
are  tender,  but  take  care  not  to  break  them  , then  take  them  from 
the  cream  With  a flice,  break  four  or  five  eggs,  turn  your  flices 
of  bread  in  the'  eggs,  and  fry  them  in  clarified  butter  Make 
them  of  a good  brown  colour,  but  not  black  ; ferape  a little  fugar 

on  them.  They  may  be  lerved  for  a fecond  couide  dsfli  but  fitted 
for  lupper.  3 . 

Salamat'gvndy  for  a Middle -Dijb  at  Supper. 

In  the  top  plate  in  the  middle,  which  fhould  ftand  hi°-heir  than 
ie  reft,  take  a fine  pickled  herring,  bone  it,  take  oft^the  head 
and  mince  the  reft  fine.  In  the  other  plates  round,  put  the  fol- 
lowing things  : in  one,  pare  a cucumber  and  cut  It  very  thin  in 
another,  apples  pared  and  cut  fmall ; .in  another,  an  onion  peeled 
<-nd  cut  fmall;  m another,  two  hard  eggs  chopped  fmall  the 
whues  in  one,  and  the  yolks  in  another?  picked^rldn  i. ’ano- 
ther cut  fmall;  m another,  celery  cut  fmall  • in  n,wk  , 

red  cabbage  chopped  fine’; 

Hue  oil  and  vinegar,  and  lemon  to  eat  with  it  If  it  is  nr,  rr'K 
or'you  m?7  if  "’f1"  « th'  “We', 

chovies,  f a P'dkW.tonng  you  may  mince  au- 

Ta  vr  To  make  aTavfcy. 

fait,  beat  ™emfeh Mvcil  '£  mu  t'  ff”’  P>,E,  >"  "><™  » little 
a 'cii,  then  put  to  them  eight  ounces  of  loaf- 
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fugar  beat  fine,  anil  a pint  of  the  juice  of  fpinach.  Mix  thctri 
Well  together,  and  ft  rain  it  into  a quart  of  cream;  then  grate  in 
eight  ounces  of  Naples  bifeuit  or  white  bread,  a nutmeg  grated, 
a quarter  of  a pound  of  Jordan  almonds,  beat  in  a mortar,  with 
a little  juice  of  tanfev  to  yourtaftei  mix  thefe  all  together,  put 
it  into  a flew -pan,  with  a piece  of  butter  as  large  as  a pippin.  Set 
it  over  a flow  charcoal  fire,  keep  it  flirring  till  it  is  hardened  very 
well,  then  butter  a difir  very  well,  put  in  your  tanfey,  bake  it,  and 
when  it  is  enough  turn  it  out  on  a pye-plate;  fqueeze  the  juice 
of  an  orange  over  it,  and  throw  fugar  all  over.  Gamifh  with 
orange  cut  into  quarters,  and  fweet-meats  cut  into  little  long  bits, 
and  lay  all  over  it. 

Another  Way. 

Take  a pint  of  cream  and  half  a pound  of  blanched  almonds 
beat  fine,  with  role  and  orange-flower  water,  fiir  them  together 
over  a flow  fire  ; when  it  boils  take  it  oft’,'  and  let  it  Hand  till  cold; 
then  beat  in  ten  e^gs,  grate  in  a fnrall  nutmeg,  four  Naples  bif- 
cuits,  a little  grated  bread,  and  a grain  of  mufk.  Sweeten  to  your 
tafie,  and  if  you  think  it  is  too  thick,  put  in  fome  more  cream, 
the  juice  of  fpinach  to  make  it  green;  fiir  it  well  together,  and 
either  fry  it  or  bake  it.  If  you  fry  it,  do  one  fide  firfi,  and  then 
with  a difh  turn  the  other  fide. 

• 

To  make  Hciige-Hog. 

Take  two  quarts  of  fweet  blanched  almonds,  beat  them  well 
in  a mortar,  with  a little  canary  ar.d  orange-flower  water,  to  keep 
them  from  oiling.  Make  them  into  a Aiffi  pafie,  then  beat  in  the 
yolks  of  twrelve  eggs,  leave  out  five  of  the  whites,  put  tp  it  a pint 
of  cream,  fwee'ten  it  with  fugar,  put  in  half  a pound  of  fweet  butter 
melted,  fet  it  on  a furnace  or  flow  fire,  and  keep  continually  flir- 
ring till  it  is  ftiff  enough  to  be  made  into  the  form  of  a hedge-hog; 
then  flick  it  full  of  blanched  almonds  flit,  and  ftuck  up  like  the 
brilfels  of  a hedge-hog,  then  put  it  into  a difii.  Take  a pint  of 
cream  and  the  yolks  of  four  eggs  beat  up,  and  mix  with  the 
cream  ; fweeten  to  your  palate,  and  keep  them  flirring  over  a flow 
fire  all  the  time  till  it  is  hot,  then  pour  it  into  your  difh  round  the 
hedge-hog,  let  it  fland  till  it  is  cold,  and  ferve  it  up. 

Or  you  may  make  a fine  hartfhorn  jelly,  and  pour  into  the  difh, 
which  will  look  very  pretty.  You  may  eat  wine  and  fugar  with 
it,  or  eat  it  without. 

Or  cold  cream  lweetened,  with  a glafs  of  white  wine  in  it  and 
the  juice  of  a Seville  orange,  and  pour  it  into  the  difh.  It  will  be 
pretty  for  change. 

This  is  a pretty  fide  diflt  at  a fecond  courfc,  or  in  the  middle 
for  lupper,  or  in  a grand  defert.  Plump  two  currants  for  the 
eyes. 

Or  make  it  thus  for  Change. 

Take  two  quarts  of  fweet  almonds  blanched,  twelve  bitter  ones, 
beat  them  in  a marble  mortar  well  together,  with  canary  and 
orange-flower  water,  two  fpoonfuls  of  the  timflurc  of  faffron,  two 
fpoonfuls  of  the  juice  of  forrcl,  beat  them  into  a fine  pafle,  put 

in 
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In  half  a pound' of  melted  butter,  mix  it  up  well,  a little  nutmeg 
and  beaten  mace,  an  ounce  of  citron,  an  ounce  of  orange-peel, 
both  cut  fine,  mix  them  in  the  yolks  of  twelve  eggs  and  half  the 
whites,  beat  up  and  mixed  in,  half  a pint  of  cream,  half  a pound 
of  double-refined  fugar,  and  work  it  up  all  together.  If  it  is  not 
fiiff  enough  to  make  up  into  the  form  you  would  have  it,  you  mull 
• have  a mould  for  it ; butter  it  well,  then  put  in  your  ingredients, 
and  bake  it.  The  mould  mull  be  made  in  fuch  a manner,  as  to 
have  the  head  peeping  out ; when  it  comes  out  of  the  oven,  have 
ready  fome  almonds  blanched  and  flit,  and  boiled  up  in  fugar  till 
brown.  Stick  it  all  ove.r  with  the  almonds  ; and  for  fauce,  have 
red  wine  and  fugar  made  hot,  and  the  juice  of  an  orange.  Send  It 
hot  to  table  for  a firlt  courfe. 

You  may  leave  out  the  laffron  and  forrel,  and  make  it  up  like 
chickens,  or  any  other  lhape  you  pleafe,  or  alter  the  fauce  to  your 
fancy.  Butter,  fugar  and  white  wine  is  a pretty  fauce,  for  either 
baked  or  boiled,  and  you  may  make  the  fauce  of  what  colour  you 
pleafe  ; or  put  it  into  a mould,  with  half  a pound  of  currants 
added  to  it,  and  boil  for  a pudding.  You  may  life  cochineal  in 
the  room  of  laffron. 

The  following  liquor  you  may  make  to  mix  with  your  fauces: 
beat  an  ounce  of  cochineal  very  fine,  put  in  a pint  of  water  in  a 
lkillet,  and  a quarter  of  an  ounce  of  roch  alum*;  boil  it  till  the 
goodnefs  is  out,  ftrain  it  into  a phial,  with  an  ounce  of  fine  fugar, 
and  it  will  keep  fix  months. 


To  make  pretty  Almond  Puddings. 

. Yake  a pound  and  a half  ol  blanched  almonds,  beat  them  fine 
with  a little  rofe  water,  a pound  of  grated  bread,  a pound  and  a 
quarter  of  fine  fugar,  a quarter  of  an  ounce  of  cinnamon,  and  a 
large  nutmeg  beat  fine,  half  a pound  of  melted  butter,  mixed  with 
the  yolks  of  eggs  and  four  whites  beat  fine,  a pint  of  fack,  a pint 
and  a hall  ot  cream,  fome  rofe  or  orange-flower  water;  boil  the 
cream  and  tfoa  little  bag  of  faffron,  and  dip  in  the  cream  to  co- 
lour if.  T lift  beat  your  egg  very  well,  and  mix  with  your  batter  * 
beat  it  up  then  the  fpice,  then  the  almonds,  then  the  rofe  water 
and  wine  by  degrees,  beating  it  all  the  time,  then  the  fugar  and 
then  the  cream  by  degrees,  keeping  it  Airring,  and  a quarter  of  a 
pound  of  vernnee  a Stir  all  together,  have  fome  hog’s  guts 
nice  and  clean,  fill  them  only  half  full,  and  as  you  put  in  the 
ingredients  here  and  there, _ put  in  a bit  of  citron  ; tie  both  ends 

Y the  gUt,Vght’  and  bc)l1  them  about  a quarter  of  an  hour 
You  may  add  currants  for  change. 

To  make  f-y’d  Toajls. 

rouT,d  w\vVT/ft  !r/’  Cmd'r°  “,!ces  a of  inch  thick 

half  a Dint  of  facl-  r ’ take  a P]1"  of  cream,  three  egtjs, 

c sfc 

a,  _ .5;";  BS£*2  a 2,'ls  t® 
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if  none,  put  in  fome  wine  apd.fugar,  and  pour  over  them.  The7 
make  a pretty  plate  or  fide -di In  for  fupper. 

To  JIcvj  a Tract  of  Carp. 

Scrape  them  very  clean,  then  gut  them,  walh  them  and  the 
rows  in  a pint  of  good  dale  beer,  to  preferve  all  the  blood,  and 
boil  the  carp  With  a little  fait  in  the  water. 

In  the  mean  time  drain  the  beer,  and  put  it  into  a faucc-pan, 
with  a pint  of  red  wine,  two  or  three  blades  of  mace,  fbmc  whole 
pepper,  black  and  white,  an  onion  duck  with  cloves,  half  a nut- 
meg bruifed,  a bundle  of  fvveet  herbs,  a piece  of  lemon-peel  at 
big  as  a fix-pence,  an  anchovy,  a little  piece  of  horfe-radiih.  Let 
thefe  boil  together  loft  ly  for  a quarter  of  an  ho  dr,  covered  clofe  ; 
then  drain  it,  and  add  to  it  half  the  hard  row  beat  to  pieces,  two 
or  three  fpoonfuls  of  catchup,  a quarter  of  a pound  of  frefh  but- 
ter and  a fpoonful  of  mufhroom -pickle.  Let  it  boil,  and  keep 
dirring-it  till  the  fauce  is  thick  and  .enough  ; if  it  wants  anv  fait 
you  mud  put  feme  in  : Then  take  the  red  of  the  row,  and  beat 
it  up. with  the  yolk  of  an  egg,-  fome  nutmeg  and  a little  lemon- 
peel  cut  finall,  fry  them  in  frefh  butter  in  little  cakes,  and  fome 
pieces  of  bread  cut  three-corner-ways  and  fry’d  brown.  When 
the  carp  is  enough  take  them  up,  pour  your  fauce  over  them, 
lay  the  cakes  round  the  dilli,  with  horfe-radiih  ferap’d  fine,  and 
fry’d  parfiev.  The  red  lay  on  the  carp*  and  the  bread  it fck  abb.it 
them,  and  lav  round  them,  then  diced  lemon  notched  and  laid  round 
thedifli,  and  two  or  three  pieces  on  the  carp.  Send  it  to  table  hot* 

The  boiling  of  carp  at  all  times  is  the  bed  way,  they  eat  fatter 
and  finer.  The  liewing  of  them  is  no  addition  to  the  fauce,  and 
only  hardens  the  fifh  and  fpoilsit.  If  you  would  have  your  fauce 
white,  put  in  good  fifh  broth  indead  of  beer,  and  white  wine  in 
the  room  of  red  wine.  Make  your  broth  with  any  fort  ol  frefli 
fifh  you  have,  and  feafon  it  as  you  do  gravy. 

To  fry  Carp. 

First  fcale  and  gut  them,  wadi  them  clean,  lay  them  in  a 
cloth  to  dry,  then  flour  them,  and  fry  them  of  a fine  light  brown. 
Fry  fome  toad  cut  three-corner-ways,  and  the  rows;  when 
your  fifh  is  done,  lay  them  on  a coarfe  cloth  to  drain.  Let  your 
iaucc  be  butter  and  anchovy,  with  juice  of  lemon.  Lay  your 
carp  in  the  difh,  the  rows  on  each  lidc,  andgarnilh  with  the  fry’d 
toad  and  lemon. 

T'u  hake  a Carp. 

Scai.e,  wafh,  and  clean  a brace  of  carp  very  well ; take  an 
earthen  pan  deep  enough  to  lie  cleverly  in,  butter  the  pan  a little, 
lay  in  your  carp  ; feafon  it  with  make,  cloves,  nutmeg,  and  black 
and'  white  pepper,  a bundle  of  lwect  herbs,  an  onion,  an  an- 
chovy, pour  in  a bottle  of  white  wine,  cover  it  clofe,  and  let  them 
bake  an  hour  in  a hot  oven,  if  large:  it  finall,  a Ids  time  will 
do  them.  When  they  are  enough,  carefully  take  them  up  .and 
lay  them  in  a difh  ; fet  it  over  hot  water  to  keep  it  hot,  and  cover 
jt  clofe,  then  pour  all  the  liquor  they  were  baked  in  into  a faucc- 
pan.  let  it  boil  a minute  or  two,  then  drain  it,  and  add  half  a 
* $ pound 
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pound  of  butter  rolled  in  flour.  Let  it  boil,  keep  flirting  it, 
Apieeze  in  the  juice  of  half  a lemon,  and  put  in  what  fait  you 
want ; pour  the  fauce  over  the  filh,  lay  the  rows  round,  and  gar- 
nilh  with  lemon.  Oblerve  to  lkim  all  the  fat  oft"  the  liquor. 

To  fry  Tench. 

Slime  you  tenches,  flit  the  fkin  along  the  backs,  and  with 
the  point  of  your  knife  raife  it  up  from  the  bone,  then  cut  the  Ikin 
acrofs  at  the  head  and  tail,  then  flrip  it  oft",  and  takd  out  the 
bone  ; then  take  another  tench,  or  a carp,  and  mince  the  flefli 
fmall  with  mufhrooms,  chives  andparfley.  Seafon  them  with  fait, 
pepper,  beaten  mace,  nutmeg,  and  a few  favoury  herbs  minced 
fmall.  Mingle  thefe  all  well  together,  then  pound  them  in  a mor- 
tar, with  crumbs  of  bread  as  much  as  two  eggs  foaked  in  cream, 
the  yolks  of  three  or  four  eggs  and  a piece  of  butter.  .When  thefe 
have  been  well  pounded,'  fluff  the  tenches  with  this  farce  : take 
clarified  butter,  put  it  into  a pan,  fet  it  over  the  fire,  and  when  it 
is  hot  flour  your  tenches,  and  put  them  into  the  pan  one  by  one 
and  fry  them  brown  ; then  take  them  up,  lay  them  in  a coarfe. 
cloth  before  the  fire  to  keep  hot.  In  the  mean  time  pour  all  the 
greafe  and  fat  out  of  the  pan,  put  in  a quarter  of  a pound  of  but- 
ter, fliake  fome  flour  all  over  the  pan,  keep  ftirring  with  a fpoon 
till  the  butter  is  a little  brown  ; then  pour  in  half  a pint  of  white 
wine,  fiir  it  together,  pour  in  half  a pint  of  boiling  waiter,  an 
onion  fluck  with  cloves,  a bundle  of  lweet  herbs  and  a blade  or 
two  of  mace.  Cover  them  clofe,  and  let  them  flew  as  foftly  as 
you  can  for  a quarter  of  an  hour  ; than  ftrain  off  the  liquor,  put 
it  into  the  pan  again,  add  two  fpoonfuls  of  catchup,  have  ready  an 
ounce  of  truffles  or  morels  boiled  in  half  a pint  of  water  tender, 
pour  in  the  truffles,  water  and  all  into  the  pan,  a few  muflirooms, 
and  either  half  a pint  of  oyflers,  clean  waffled  in  their  own  liquor 
and  the  liquor  and  all  put  into  the  pan,  or  fome  crawfiffl  ; but 
then  you  muft  put  in  the  tails,  and  after  clean  picking  them, 
boil  them  in  half  a pint  of  water,  then  ftrain  the  liquor  and  put 
into  the  fauce  : Or  take  fome  fifli-melts,  and  tofs  up  in  your  fauce. 
All  this  is  juft  as  you  fancy. 

When  you  find  your  fauce  is  very  good,  put  your  tench  into 
the  pan,  make  them  quite  hot,  then  lay  them  into  your  difli  and 
pour  the  fauce  over  them.  Garnifti  with  lemon. 

Or  you  may  for  change,  put  in  half  a pint  of  ftale  beer  inftead 
of  water.  Ypu  may  drefis  tench  iuft  as  you  do  carp. 

To  roaji  a Cod's  Head. 

Wash  it  very  clean  and  fcore  it  with  a knife,  ftrew  a little  fait 
on  it,,  and  lay  it  in-a  ftew-pan  before  the  fire,  with  fomething  be- 
hind it  that  the  fire  may  roaft  it.  All  the  water  that  comes  from 
it  the  firft  half  hour  throw  away,  then  throw  on  it  a little  nut- 
mef’iCl°VeS  and  mace  beat  fine,  and  fait ; flour  it,  and  bafte  it 
1 lftter*  When  that  has  lain  fome  time,  turn  and  feal'on  it, 
and  bafte  the  other  fide  the  fame  ; turn  it  often,  then  bafte  it  with 
butter  and  crumbs  of  . bread.  If  it  is  a large  head,  it  will  take 
oui  or  five  hours  baking.  Have  ready  fome  melted  butter  with  an 

K anchovy, 
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anchovy,  fome  of  the  liver  of  the  fifii  boiled  and  bruifed  fine, 
mix  it  well  with  the  butter,  and  two  yolks  of  eggs  beat  fine  and 
mixed  with  the  butter,  then  ftrain  them  through  a fieve,  and 
put  them  into  the  lauce-pan  again,  with  a few  flirimps,  or  pi;klcd 
cockles,  two  fpoonfuls  of  red  wine  and  the  juice  of  a lemon. 
Pour  it  into  the  pan  the  head  wa^roafted  in,  and  ftir  it  all  toge- 
ther, pour  it  into  the  fauce-pan,  keep  it  ftirring,  and  let  it  boil ; 
pour  it  in  a bafon.  Garnifli  the  head  with  fry’d  fifh,  lemon  and 
feraped  hoffe-radifh.  If  you  have  a large  tin  oven,  it  will  do 
better. 

To  loll  a Cod’s  Head. 

Set  a fifli-kettlc  on  the  fire,  with  water  enough  to  boil  it,  a 
good  handful  of  fait,  a pint  of  vinegar,  a bundle  of  fweet  herbs, 
and  a piece  of  horfe-radifli.  Let  it  boil  a quarter  of  an  hour, 
then  put  in  the  head,  and  when  you  are  furc  it  is  enough,  lift  up 
the  iifh-plate  with  the  fifh  on  it,  fet  it  acrofs  the  kettle  to  drain, 
then  lay  it  in  your  difli  and  lay  the  liver  on  one  fide.  Garnilh 
with  lemon  and  horfe-radilh  feraped,  melt  fome  butter,  with  a 
little  of  the  fifh  liquor,  an  anchovy,  oyflers,  or  fhrimps,  or  juft 
what  you  fancy. 

To  Jlenu  Cod. 

Cut  your  cod  into  flices  an  inch  thick  lay  them  in  the  bottom 
of  a large  flew -pan  ; feafon  them  with  nutmeg,  beaten  pepper  and 
fait,  a bundle  of  fweet  herbs  and  an  onion,  half  a pint  of  white 
wine  and  a quarter  of  a pint  of  wiuer  ; cover  it  clofe,  and  let  it 
fimmer  foftly  for  five  or  fix  minutes,  then  fqueeze  in  the  juice 
of  a lemon,  put  in  a few  oyfters  and  the  liquor  ftrained,  a piece 
of  butter  as  big  as  an  egg  rolled  in  flour,  a blade  or  two  of  mace, 
cover  it  clofe  and  let  it  flew  foftlv,  fhaking  the  pan  often.  When 
it  is  enough,  take  out  the  fweet  herbs  and  onion,  and  difli  it  up ; 
pour  the  lauce  over  it,  and  garnilh  with  lemon. 

To  frlcafey  Cod. 

Get  the  founds,  blanch  them,  then  make  them  very  clean 
and  cut  them  into  little  pieces.  If  they  be  dried  founds,  you 
inuft  firft  boil  them  tender.  Get  fome  of  the  rows,  blanch  them 
and  vvafii  them  clean,  cut  them  into  round  pieces  about  an  inch 
thick,,  with  fome  of  the  livers,  an  equal  quantity  of  each,  to 
make  a handfome  difh,  and  a piece  of  cod  about  one  pound  in  the 
middle.  Put  them  into  a ftew-pan,  feafon  them  with  a little  beaten 
mace,  grated  nutmeg  and  fait,  a little  bundle  of  fweet  herbs,  an 
onion,  and  a quarter  of  a pint  of  fifli-broth  or  boiling  water ; 
ewer  them  clofe,  and  let  them  flew  a few  minutes  : Then  put  in 
half  a pint  of  red  wine,  a few  oyfters  with  the  liquor  ftrained,  a 
piece  of  butter  rolled  in  flour,  Ihake  the  pan  round  and  let  them 
ftevv  foftly  till  they  are  enough,  take  out  the  fweet  herbs  and 
onion,  and  difli  it  up.  Garnifli,  with  lemon.  Or  you  may  do 
them  white  thus ; inftcad  of  red  wine  add  white,  and  a quarter 
of  a pint  of  cream. 

. To  hale  a Cod’s  Head. 

Butter  the  pan  you  intend  to  bake  it  in,  make  your  head 
very  clean,  lay  it  in  the  pan,  put  in  a bundle  of  lwcet  herbs,  an 

onion 
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Onion  flock  with  cloves,  three  or  four  blades  of  mace,  half  a large 
fpoonful  of  black  and  white  pepper,  a nutmeg  bruited,  a quart 
of  water,  a little  piece  of  lemon-peel,  and  a little  piece  of  horfe- 
radith.  Flour  your  head,  grate  a nutmeg  over  it,  flick  pieces  of 
butter  all  over  it  and  throw  rafpings  all  over  that.  Send  it  to  the  oven 
to  bake.  When  it  is  enough,  take  it  out  of  the  dith,  and  lay  it 
carefully  into  the  dilh  you  intend  to  ferve  it  up  in.  Set  the  difh 
over  boiling  water,  and  cover  it  with  a cover  to  keep  it  hot.  In 
the  mean  time  be  quick,  pour  till  the  liquor  out  of  the  diflt  it 
was  baked  in  into  a fauce-pan,  fet  it  on  the  fire  to  boil  three  or 
four  minutes,  then  flrain  it  and  put  to  it  a gill  of  red  wine,  two 
Ipoonfuls  of  catchup,  a pint  of  fluimps,  half  a pint  of  oyfters, 
or  mufl'els,  liquor  and  all,  but  firfl  flrain  it,  a fpoonful  of  rnufh- 
foom-pickle,  a quarter  of  a pound  of  bu  ter  rolled  in  flour,  flir 
it  all  together  till  it  is  thick  and  boils  j then  pour  it  into  the  difh, 
have  ready  fome  toaft  cut  three-corner-ways  and  fry’d  crilp. 
Stick  pieces  about  the  head  and  mouth,  and  lay  the  reft  round 
the  head*  Garnifh  with  lemon  notched,  feraped  horfe-radifh, 
and  parfley  criiped  in  a plate  before  the  fire.  Lay  one  dice  of 
lemon  on  the  head,  and  ferve  it  up  hot. 

To  broil  Shrimp , Cod,  Salmon,  Whiting , or  Haddocks. 

Flour  it,  and  have  a quick  clear  fire,  fet  your  gridiron  high, 
broil  it  of  a fine  brown,  lay  it  in  your  difh,  and  for  fauce  have 
good  melted  butter.  Ta}ce  a lobfter,  bruife  the  body  in  the  but- 
ter, cut  the  meat  fmall,  put  all  together  into  the  melted  butter, 
make  it  hot  and  pour  into  your  diflt,  or  into  bafons.  Garnifh  with 
horfe-radifh  and  lemon. 

Or  Ovjler-Sauce  made  thus. 

Take  half  a pint  of  oyfters,  put  them  into  a fauce-pan  with  - 
their  own  liquor,  two  or  three  blades  of  mace.  Let  them  fimmer 
rill  they  are  plump,  then  with  a fork  take  out  the  oyfters,  flrain 
the  liquor  to  them,  put  them  into  the  farice-pan  again,  with  a 
gill  of  white  wine  hot,  a pound  of  butter  rolled  in  a little  flour  ; 
fhalce  the  fauce-pan  often,  and  when  the  butter  is  melted,  give 
it  a boil  up. 

Mufiel-fauce  made  thus  is  very  good,  only, you  muft  put  them 
into  a ftew-pan,  and  cover  them  clofe  ; firfl  to  open,  and  fearch 
that  there  be  no  crabs  under  the  tongue. 

Or  a fpoonful  of  walnut-pickle  in  the  butter  makes  the  fauce 
good,  or  a fpoonful  of  either  fort  of  catchup,  or  horfe-radifh  fauce. 

Melt  your  butter,  ferape  a good  deal  of  horfe-radifh  fine,  put 
it  into  the  melted  butter,  grate  half  a nutmeg,  beat  up  the  yolk 
of  an  egg  with  one  fpoonful  of  cream,  pour  it  into  the  butter, 
keep  it  ftirring  till  it  boils,  then  pour  it  diredtly  into  yourbafon. 

To  drefs  little  Fiji. b. 

As  to  all  forts  of  little  fifli,  fuch  as  fmelts,  roach,  &c.  they 
fhould  be  fry’d  dry  of  a fine  brown,  and  nothing  but  plain  but- 
ter. Garnifh  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnifh  with  lemon  and 
horle-radifh.  * 
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And  with  all  boiled  fifli,  you  Ihould  put  a good  deal  of  fa^s 
and  horlc-radifh  in  the  water;  except  mackrel,  with  which  puc 
fait  and  mint,  parlley  and  fennel,  which  you  mult  chop  to  put 
into  the  butter,  and  fome  love  fcalded  goofebcrries  with  them. 
And  be  lure  to  boil  your  lilh  well ; but  take  great  care  they  don’t 
break. 

To  hr  oil  Mach'  cl . 

Ci.kAn  them,  cutoff  the  heads,  fplit  them,  feafon  them  with 
pepper  and  fait,  flour  them,  and  broil  them  of  a fine  light  brown. 
Let  your  fauce  be. 'plain  butter.  ^ 

To  broil  Weavers. 

Gut  them  and  wafh  them  clean,  dry  them  in  a clean  cloth, 
flour  them,  then  broil  them  and  have  melted  butter  in  a cup. 
They  arc  fine  fifli,  and  cut  as  firm  as  a foal ; but  you  muff  take 
care  not  to  hurt  yourfelf  with  the  two  fnarp  bones  in  the  head. 

To  boil  a Turbutt. 

Lay  it  in  a good  deal  of  fait  and  water  an  hour  or  two,  and  if 
it  is  not  quite  fweet,  fhift  your  water  five  or  fix  times  ; lirft  put  a 
good  deal  of  fait  in  the  mouth  and  belly. 

In  the  mean  time  fet  on  your  fifh-kettle  with  clean  water  and 
fait,  a little  vinegar,  and  a piece  of  horfe-radilh.  When  the  wa- 
ter boils,  lay  the  turbutt  on  a filh-plate,  put  it  into  the  kettle, 
let  it  be  well  boiled,  but  take  great  care  it  is  not  too  much  done  ; 
when  enough,  take  off  the  fifli-kettle,  fet  it  before  the  fire,  then 
Carefully  lift  up  the  filh-plate  and  fet  it  aerofs  the  kettle  to  drain  : 
In  the  mean  time  melt  a good  deal  of  frelh  butter,  and  bruife  in 
either  the  body  of  one  or  two  lobffers,  and  the  meat  cut  fmall, , 
then  give  it  a boil  and  pour  it  into  bafons.  This  is  the  belt  fauce  ; 
but  you  may  make  what  you  pl’eafe.  Lay  the  fifli  in  the  difh. 
Garnifh  with  feraped  horfe-radilh  and  lemon,  and  pour  a few 
fpoonfuls  of  fauce  over  it. 

To  bake  a Turbutt. 

Take  a difh  the  fire  of  your  turbutt,  mb  butter  all  over  it 
thick,  throw  a little  fait,  a little  beaten  pepper  and  half  a large 
nutmeg,  fome  parlley  minced  fine  and  throw  all  over,  pour  in  a 
pint  of  white  wine,  cut  off  the  head  and  tail,'  lay  the  turbutt  in 
the  difh,  pour  another  pint  of  white  wine  all  over  if,  grate  the  other 
half  of  the  nutmeg  over  it,  and  a little  pepper,  fome  fait  and 
chopped  parlley.  Lay  a piece  of  butter  here  and  there  all  over, 
and  throw  a little  flour  all  over,  and  then  a good  many  crumbs  of 
bread.  Bake  it,  and  be  fure  that  it  is  of  a fine  brown:  then  lay  it 
in  your  difh,  flir  the  lauce  in  your  difh  all  together,  pour  it  into 
a fauec-pan,  'lhakc  in  a little  flour,  let  it  boil,  then  flir  in  a piece 
of  butter. and  two  fpoonfuls  ot  catchup,  let  it  boil  and  pour,  it 
into  bafons.  Garnilh  your  dith  with  lemon  ; and  you  may  add 
what  you  fancy  to  the  fauce,  as  flirimps,  anchovies,  mulhrooms, 
&c.  If  a fmall  turbutt,  ’ half  the,  wine  will  do;  it  cats  finely 
thus ; Lay  it  in  a diih,  lki:n  off  all  the  far,  and  pour  the  red  oyer. 
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it.  Let  it  Hand  till  cold,  and  it  is  good  with  vinegar,  and  a line 
dilh  to  let  out  a cold  tabic.  ' 

To  drej's  a Jole  of  pickled  Salmon . 

Lay  it  in  frefh  water  all  night,  then  lay  it  in  a filh-plate,  put 
it  into  a large  llew- pan,  feafon  it  with  a little  whole  pepper,  a 
blade  or  two  of  mace  in  a coarfe  muilin  rag  tied,  a whole  onion, 
a nutmeg  bruifed,  a bundle  ol  fweet  herbs  and  parfley,  a little^ 
lemon-peel,  put  to  it  three  large  fpoonfuls  of  vinegar,  a pint  of 
white  wine,  and  a quarter  of  a pound  of  frefh  butter  rolled  in 
flour  ; cover  it  dole,  and  let  it-  iimmer  over  'a  flow  fire  for  a quar- 
ter of  an  hour,  then  carefully  take  up  your,  falmon,  and  lay  it  in 
your  difh,  fet  it  over  hot  water  and  cover  it.  In  the  mean  time 
let  your  fauce  boil  till  it  is  thick  and  good.  Take  out  the  fpice, 
onion  and  fweet  herbs,  and  pour  it  over  the  fifh.  Garnilh  with 
lemon, 

do  broil  Salmon. 

Cut  frelh  falmon  into  thick  pieces,  flour  them  and  broil  them, 
lay  them  in  your  dilh,  and  have  plain  melted  butter  in  a cup. 

Baked  Salmon. 

Take  a little  piece  cut  into  flices,  about  an  inch  thick,  butter 
the  difh  that  you  would  ferve  it  to  table  on,  lay  the  dices  in  the 
dilh,  take  off  the  Ikin,  make  afqrce-meat  thus  : Take  the  flefh  of 
an  eel,  the  fiefh  of  a falmon,  an  equal  quantity,  beat  it  in  a mor- 
tar, feafon  it  with  beaten  pepper,  fait,  nutmeg,  two  or  three 
cloves,  fome  parfley,  a few  mufhrooms,  and  a piece  of  butter, 
ten  or  a dozen  coriander-feeds  beat  fine.  Beat  all  together,  boil 
the  crumb  of  a half-penny  roll  in  milk,  beat  up  four  eggs,  ftir 
it  together  till  it  is  thick,  let  it  cool  and  mix  it  well  together  with 
the  refl  ; then  mix  all  together  with  four  raw  eggs,  on  every 
dice  lay  this  force-meat  all  over,  pour  a very  little  melted  butter 
over  them  and  a few  crumbs  of  bread,  lay  cruft  round  the  edge 
of  the  difh,  and  ftick  oyfters  round  upon  it.  Bake  it  in  an  oven,  and 
when  it  is  of  a very  fine  brown  ferve  it  up  ; pour  a little  plain 
butter,  with  a little  red  wine  in  it,  into  the  difh,  and  the  juice 
of  a lemon  : Or  you  may  bake  it  in  any  difh,  and  when  it  is  enough 
lay  the  flices  into  another  difh.  Pour  the  butter  and  wine  into 
the  difh  it  was  baked  in,  give  it  a boil  and  pour  it  into  the  difh. 
Garnifh  with  lemon.  This  is  a fine  difh,  fqueeze  the  juice  of 
a lemon  in. 

To  broil  Mackrel  Tfloole. 

Cut  off  their  heads,  gut  them,  wafh  them  clean,  pull  out  the 
row  at  the  neck-end,  boil  it  in  a little  water,  then  bruile  it  with 
a fpoon,  beat  up  the  yolk  of  an  egg,  with  a little  nutmeg,  a little 
lemon-peel  cut  fine,  a little  thyme,  feme  parfley  boiled  and  chop- 
ped fine,  a little  pepper  and  fait,  a few  crumbs  of  bread  ; mix 
all  well  together,  and  fill  the  mackrel ; flour  it  well,  and  broil 
it  nicely.  Let  your  fauce  be  plain  butter,  with  a little  catchup 
or  walnut-pickle. 
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To  broil  Herrings. 

Scale  them,  gut  them,  cut  off  their  heads,  wafh  them  clean, 
dry  them  in  a cloth,  flour  them  and  broil  them,  but  with  your 
knife  juft  notch  them  acrofs  : Take  the  heads  and  malhthem,  boil 
them  in  fmall  beer  or  ale,  with  a little  whole  pepper  and  an  onion. 
Let  it  boil  a quarter  of  an  hour,  then  ftrain  it,  thicken  it  with 
butter  and  flour  and  a good  deal  of  mullard.  Lay  the  fifh  in 
the  dilh,  and  pour  the  fauce  into  a bafon,  or  plain  melted  but- 
ter and  muitard. 

To  fry  Herrings , 

Clean  them  as  above,  fry  them  in  butter,  have  ready  a good 
many  onions  peeled  and  cut  thin.  Fry  them  of  a light  brown 
with  the  herrings  ; lay  the  herrings  in  your  difn,  and  the  onions 
round,  butter  and  muftard  in  a cup.  You  muft  do  them  \yith 
a quick  fire. 

To  chefs  Herring  and  Cabbage. 

BpiL  ypur  cabbage  tender,  then  put  it  into  a fauce-pan,  and 
chop  it  with  a fpoon  : put  in  a good  piece  of  butter,  let  it  ftew, 
ftirring  left  it  ftiould  burn.  Take  fume  red  herrings  and  fplit 
them  open,  and  toaft  them  before  the  fire  till  they  are  hot  through. 
Lay  the  cdbbagq  in  the  difh  and  lay  the  herrings  on  it,  and  lend 
it  to  table  hot. 

Or  pick  your  herring  from  the  bones,  and  throw  all  over  your 
cabbage.  Have  ready  a hot  iron,  and  juft  hold  it  over  the  her- 
ring to  make  it  hot,  and  fend  it  away  quick. 

To  make  Water -Sokey. 

Take  fome  of  the,  fmall  eft  plaice  or  flounders  you  can  gctu 
wafh  them  clean,  cut  the  fins  dole,  put  them  into  a ftew-pam 
put  juft  water  enough  to  boil  them  in,  a.  little  lalt  and  a bunch 
of  parfley  ; when  they  arc  enough,  fend  them  to  table  in  a foup- 
di/h,  with  the  liquor  to  keep  them  hot.  Have  parfley  and  but- 
ter in  a cup. 

To  few  Eels. 

Skin,  gut  and  wafh  them  very  clean  in  fix  or  eight  waters,  to 
wall)  away  all  the  fand  ; then  cut  them  in  pieces,  about  as  long 
as  your  finger,  put  juft  water  enough  for  fauce,  put  ju  a fmall 
onion  lluck with  cloves,  a little  bundle  of  fweet  herbs,  a blade 
or  two  of  mace,  and  fome  whole  pepper  in  a thin  • muffin  rag-, 
cover  it  dole,  and  let  them  flew  very  foftly. 

Look  at  them  now  and  then,  put  in  a little  piece  of  butter 
rolled  in  flour  and  a little  chopped  parfley.  When  you  find  they 
are  quite  tender  and  well  done,  take  out  the  onion,  lpicc  and 
fweet  herbs.  Put  in  fait  enough  to  feufon  it.  Then  difli  them 
up  with  the  fauce. 

To  few  Eels  with  Broth. 

Cleanse  your  cels  as  above,  put  them  into  a fauce-pan 
with  a blade  or  two  of  mace  and  a cruft  ol  bread.  Put  juft  wa- 
ter enough  to  cover  them  clofc,  let  them  ftew  very  foftly  ; when 
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theV  arc  enough  difh  them  up  with  the  broth,  and  have  a lirtle 
plain  melted  butter  in  a cup  to  eat  the  eels  with.  The  broth  will 
be  very  good,  and  is  fit  for  weakly  and  confumptive  conftituuons. 

To  drefs  a Pike. 

Gut  it,  cleanfe  it  and  make  it  very  clean,  then  turn  it  round 
with  the  tail  in  the  mouth,  lay  it  in  a little  difh,  cut  toafts  tbree- 
corner-ways,  fill  the  middle  with  them,  flour  it  and  flick  pieces 
of  butter  all  over ; then  throw  a little  more  flour,  and  fend  it  to 
the  oven  to  bake  : Or  it  will  do  better  in  a tin  oven  before  the 
fire,  then  you  can  bafte  it  as  you  will.  When  it  is  done  lay  it  in 
your  difh,  and  have  ready  melted  butter,  with  an  anchovy  diflolvcd 
in  it,  and  a few  oyfters  or  fhrimps  ; and  if  there  is  any  liquor  in 
the  difh  it  was  baked  in,  add  it  to  the  fauce  and  put  in  juft  what 
you  fancy.  Pour  your  fauce  into  the  difh.  Garnifh  it  with  toaft 
about  the  fifh,  and  lemon  about  the  difh-  You  fhould  have  a pud- 
ding in  the  belly,  made  thus  : take  grated  bread,  two  hard  eggs 
chopped  fine,  half  a nutmeg  grated,  a little  lemon-peel  cut  fine, 
and  either  the  rows  or  liver,  or  both,  if  any,  chopped  fine,  and 
if  you  have  none,  get  either  the  piece  of  the  liver  of  a cod,  or 
the  row  of  any  fifh,  mix  them  all  together  with  a raw  egg  and 
a goon  piece  of  butter.  Roll  it  up,  and  put  it  into  thefifh’s  belly 
before  you  bake  it-.  A haddock  done  this  way  eats  very  well. 

To  broil  Haddocks , when  they  are  in  High  Seafon. 

Scale  them,  gutandwafh  them  clean,  don’t  rip  open  their  bellies,, 
but  take  the  guts  out  with  the  gills,  dry  them  in  a clean  cloth 
very  well : If  there  be  any  row  or  liver  take  it  out,  but  put  it 
in  again;  flour  them  well,  and  have  a clear  good  fire.  Let  your 
gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick  two  or 
three  times  for  fear  of  flicking  ; then  let  one  fide  be  enough,  and 
turn  the  other  fide.  When  that  is  done,  lay  them  in  your  difh, 
and  have  plain  butter  in  a cup. 

They  eat  finely  faked  a day  or  two  before  you  drefs  them,  and 
hung  up  to  dry,  or  boiled  with  egg  fauc-e.  Newcaftle  is  a fa-, 
mous  place  for  falted  haddocks.  They  come  in  barrels,  and  keep 
a great  while. 

To  broil  Cod-Sounds. 

You  muft  firft  lay  them  in  hot  water  a few  minutes;  take 
them  out  and  rub  them  well  with  fait,  to  take  off  their  fkin  and  black 
dirt,  then  they  will  look  white,  then  put  them  into  water  and 
give  them  a boil.  . Take  them  out  and  flour  them.  When  they 
are  enough,  lay  them  in  your  difh,  and  pour  melted  butter 
and  muftard  into  the  difh.  Broil  them  whole, 

To  frlcafey  Cod-Sounds. 

Clean  them  very  well  as  above,  then  cut  them  into  little 
pretty  pieces,  boil  them  tender  in  milk  and  water,  then 
throw  them  into  a cullender  to  drain,  put  them  into  a cleaiTfauce, 
pan,  feafon  them  with  a little  betiten  mace  and  grated  nutnaeg, 
and  a veiy  little  fait  ; pour  to  them  juft  cream  enough  for  mucc 
ant,  a good  piece  of  butter  rolled  in  flour,  keep  fluking  your 
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fauce -pan  round  all  the  time  till  it  is  thick  enough  : Then  difh 
it  up,  and  garnifh  with  lemon. 

- To  drcfs  Salmon  au  C our t-B million. 

After  having  wafhed  and  made  your  falmon  very  clean,  fcoro 
the  tides  pretty  deep,  that  it  may  take  the  feafoning^takc  a quarter 
ot  an  ounce  of  mace,  a quarter  of  an  ounce  of  cloves,  a nutmeg, 
dry  them  and  beat  them  fine,  a quarter  of  an  ounce  of  black  pep- 
per beat  fine,  and  an  ounce  of  fait.  Lay  the  falmon  in  a napkin, 
feafon  it  well  with  this  fpicc,  cut  out  fome  lemon-pccl  fine  and 
parfiey,  throw  all  over,  and  in  the  notches  put  about  a pound  of 
frefh  butter  rolled  in  flour,  roll  it  up  tight  in  the  napkin,  and  bind 
it  about  with  packthread.  Put  it  into  a fifh-kettle,  juft  big  enough 
to  hold  it,  pour  in  a quart  of  white  wine,  a quart  of  vinegar, 
and  as  much  water  as  will  juft  boil  it. 

Set  it  over  a quick  fire,  cover  it  clofe  ; when  it  is  enough,  which 
you  muft  judge  by  the  bignefs  of  your  falmon,  fet  it  over  a ftove 
to  ftew  till  you  are  ready.  Then  have  a clean  napkin  folded  in  the 
difh  it  is  to  lay  in,  turn  it  out  of  the  napkin  it  was  boiled  in  on 
the  other  napkin.  Garnifh  the  difh  with  a good  deal  of  parfiey 
crifped  before  the  fire. 

For  fauce  have  nothing  but  plain  butter  in  a cup,  or  horfc- 
radifh  and  vinegar.  Serve  it  up  for  a firft  courfe. 

To  drcfs  Salmon  a la  Braife. 

Take  a fine  large  piece  of  falmon,  or  a large  falmon-trout, 
make  a pudding  thus : take  a large  eel,  make  it  clean,  flit  it  open, 
take  put  the  bone,  and  take  all  the  meat  clean  from  the  bone, 
chop  it  fine,  with  two  anchovies,  a little  lemon-peel  cut  fine,  a 
little  pepper,  and  a grated  nutmeg  with  parfiey  chopped,  and  i 
very  little  bit  of  thyme,  a few  crumbs  of  bread,  the  yolk  of  an 
hard  egg  chopped  fine  ; roll  it  up  in  a piece  of  butter,  and  put 
it  into  the  belly  of  the  fifh,,  few  it  up,  lay  it  in  an  open  ftew-pan, 
or  little  kettle  that  will  juft  hold  it,  take  half  a pound  of  frefh  but- 
ter, put  it  into  a fauce-pan,  when  it  is  melted  fhake  in  a handful 
of  flour,  ftir  it  till  it  is  a little  brown,  then  pour  to  it  a pint  of 
fifh  broth,  ftir  it  together,  pour  it  to  the  fifh,  with  a bottle  of 
white  wine.  Seal'on  it  with  fait  to  your  palate,  put  fome  mace, 
cloves,  and  whole  pepper  in  a coarfe  muflin  rag,  tye  it,  put  to 
the  fifh  an  onion,  and  a little  bundle  of  fweet  herbs.  Cover  it 
clofe,  and  let  it  ftew  very  foftly  over  a flow  fire,  put  in  fome  frefh 
mufhrooms,  or  pickled  ones  cut  fmall,  an  ounce  of  truffles 
and  morels  cut  fmall,  let  them  all  ftew  together,  when  it  is 
enough,  take  up  your  falmon  carefully,  lay  it  in  your  difh,  and 
pour  the  fauce  all  over.  Garnifh  with  feraped  horfe-radilh  and  le- 
mon notched,  lerve  it  up  hot.  This  is  a fine  difh  for  a firft  courfe. 

Salmon  in  Cafes. 

Cut  your  Salmon  into  little  pieces,  fitch  as  will  lay  rolled  in 
half-fheets  of  paper.  Scafon  it  with  pepper,  fait  and  nutmeg; 
butter  the  infide  of  the  paper  well,  fold  the  paper  fo  as  nothing 
can  come  out,  then  lay  them  on  a in  plate  to  be  baked,  pour  a 
little  melted  butter  over  the  papers,  and  then  crumbs  of  bread  all 
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over  them.  Don’t  let  vour  oven  be  too  hot,  for  fear  of  burning 
the  paper.  A tin  oven' before  the  fire  does  belt.  When  you  think 
they  are  enough,  lervc  them  up  juft  as  they  are.  llieie  will  be 
laucc  enough  in  the  papers. 

To  drefs  Flat  Fiji:. 

In  dreffing all  forts  of  flat  fifti,  take  great  care  in  the  boiling  01 
them,  befure  to  have  them  enough,  but  don  t let  them  be  bunte; 
mind  to  put  a good  deal  of  lalt  in,  and  horfe-radith  in  the  wa- 
ter, let  your  fifli  be  well  drained,  and  mind  to  .cut  the  fins  oft. 
When  you  fry  them,  let  them  be  well  drained  in  a cloth  and 
floured,  and  fry  them  of  a fine  light  brown,  either  in  oil  or  butter. 
If  there  be  any  water  in  your  di fir  with  the  boiled  hfli,  take  it 
out  with  a lp unge.  As  to  your  fry’d  fifli,  a coarie  cloth  is  the  bell 
thing  to  drain  it  on. 

To  chefs  Salt  Fiji:. 

' Old  ling,  which  is  the  bell:  fort  of  lalt  fifli,  lay  if  in  water 
twelve  hours,  then  lay  it  twelve  hours  on  a board,  and  then  twelve 
more  in  water.  When  you  boil  it  put  it  into  the  water  cold  : if 
it  is  good,  it  will  take  about  fifteen  minutes  boiling  foftly.  Boil 
parliiips  very  tender,  ferape  them,  and  put  them  into  a fauce- 
pan,  put  to  them  fome  milk,  ftir  them  till  thick,  then  ftir  in  a 
good  piece  of  butter,  and  a little  fait  ; when  they  are  enough  lay 
them  in  a plate,  the  filh-by.  itfelf  diy,  and  butter  and  hard  eggs 
chopped  in  a bafon. 

As  to  water-cod,  that  need  only  be  boiled  and  well  fkimmed. 

Scotch  haddocks  you  mull  lay  in  water  all  night.  You  may 
boil  or  broil  them.  If  you  broil,  you  muft  fplit  them  in  two. 
You  may  garnilh  your  diflies  with  hard  eggs  and  parfnips. 

To  drefs  Lamprey:. 

T he  beft  of  this  fort  of  fifli  are  taken  in  the  river  Severn  ; 
and,  when  they  are  in  feafon,  the  fiflnnongers  and  others  in  Lon- 
don, have  them  from  Gloucefter.  But  if  you  are  where  they  are 
to  be  had  frefli,  you  may  drefs  them  as  you  pleal'c. 

To  fry  Lampreys. 

Bleed  them  and  favc  the  blood,  then  walh  them  in  hot  wa- 
ter to  take  off  the  flime,  and  cut  them  to  pieces.  Fry  them  in  a 
little  frefh  butter  not  quite  enough,  pour  out  the  fat,  put  in  a 
little  white  wine,  give  the  pan  a fliake  round,  feafon  it  with  whole 
pepper,  nutmeg,  lalt,  fweet  herbs  and  a bay-leaf,  put  in  a few  ca- 
pers, a good  piece  of  butter  rolled  in  flour,  and  the  blood  ; give 
the  pan  a fliake  round  often,  and  cover  them  clofe.  When  "you 
think  they  are  enough  take  them  out,  ftrain  the  fauce,  then 
give  them  a boil  quick,  fquecze  in  a little  lemon  and  pour  over 
the  fifli.  Garnilh  with  lemon,  and  drels  them  juft  what  way 
you  fancy. 

To  pitchcock  Eels. 

You  muft  fplit  a large  eel  down  the  back,  and  joint  the 
bones,  cut  it  in  two  or  three  pieces,  melt  a little  butter,  put  in  a 
little  vinegar  and  fait,  let  your  cels  lay  in  two  or  three  minutes ; 
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theutalce  the  pieces  up  one  by  one,  turn  them  round  with  a little 
i!ne  fkewer,  roll  them  in  crumbs  of  bread,  and  broil  them  of  a 
line  brown.  Let  your  faucc;  be  plain  butter,  with  the  juice  of 
lemon. 

To  fry  Erls . 

Make  them  very  clean,  cut  them  into  pieces,  feafon  them 
with  pepper  and  fait,  flour  them  and  fry  them  in  butter.  Let 
your  fauce  be  plain  butter  melted,  with  the  juice  of  lemon.  Be 
itue  they  be  well  drained  from  the  fat  before  you  lay  them  in  the 
tiifh.  J 

To  broil  Eels. 

Take  a large  eel,  (kin  it  and  make  it  very  clean.  Open  the 
belly,  cut  it  in  four  pieces,  take  the  rail-end,  ftrip  off  the  flclh, 
beat  it  in  a mortar,  lcafon  it  with  a little  beaten  cream,  a 
little  grated  nutmeg,  pepper  and  fait,  a little  parfley  and  thyme, 
a little  lemon-peel,  an  equal  quantity  of  crumbs  of  bread,  roll 
it  in  a little  piece  of  butter  ; then  mix  it  again  with  the  yolk  of  an 
egg,  roll  it  up  again,  and  fill  the  three  pieces  of  belly",  with  it. 
Cut  the  Ikin  of  the  eel,  wrap  the  pieces  in  and  few  up  the  Ikin. 
Broil  them  well,  have  butter  and  anchovy  for  fauce,  with  the 
juice  of  lemon. 

To  farce  Eels  with  White  Sauce. 

Skin  and  clean  your  eel  well,  pick  off  all  the  flefh  clean  from 
the  bone,  which  you  mull  leave  whole  to  the  head.  Take  the 
flefli,  cut  it  fmall  and  beat  it  in  a mortar ; then  take  half  the 
quantity  of  crumbs  of  bread,  beat  it  with  fifh,  feafon  it  with 
nutmeg  and  beaten  pepper,  an  anchovy,  a good  deal  of  parfley 
chopped  fine,  a few  truffles  boiled  tender  in  a very  little  water, 
chop  them  fipe,  put  them  into  the  mortar  with  the  liquor  and  a few 
nvulhrooms  : beat  it  well  together,  mix  in  a little  cream,  then 
take  it  out  and  mix  it  well  together  with  your  hand,  lay  it  round 
the  bone  in  the  (hape  of  the  eel,  lay  it  on  a buttered  pan,  drudge 
it  well  with  fine  crumbs  of  bread  and  bake  it.  When  it  is  done, 
lay  it  carefully  in  your  dilli,  have  ready (half  a pint  of  cream, 
a quarter  of  a pound  of  frefh  butter,  ftir  it  one  way  till  it  is  thick, 
pour  it  over  your  eels,  and  garni  fit  with  lemon. 

To  drefs  Eels  with  Brov.'/i  Sauce. 

Skjn  and  clean  a large  eel  very  well,  cut  it  in  pieces,  put  it 
into  afauce-pan  or  flew-pan,  put  to  it  a quarter  of  a pint  of  wa- 
ter, a bundle  of  fweet  herbs,  an  onion,  fomc  whole  pepper,  a 
blade  of  mace  and  a little  fait.  Cover  itclofe,  and  when  it  begins 
to  fimmer,  put  in  a gill  of  red  wine,  a fpoonful  of  mulhroom 
pickle,  a piece  of  butter  as  big  as  a walnut  rolled  in  flour;  cover 
it  clofe,  and  let  it  flew  till  it  is  enough,  which  you  will  know  by 
the  cel  being  very  tender.  Take  up  your  eel,  lay  it  in  a difli, 
ffratn  your  fauce,  give  it  a boil  quick,  and  pour  it  over  your  fifh. 
You  mull  make  fauce  according  to  the  largencfs  of  your  eel,  more 
or  Ids.  Garnilh  with  lemon. 
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To  roajl  a Piece  of  Frejh  Sturgeon. 

Get  a piece  of  frefh  fturgeon,  of  about  eight  or  ten  pounds, 
let  it  lay  in  water  and  fait  fix  or  eight  hours,  with  its  leak's 
on ; then  fallen  it  on  the  fpit,  and  bafte  it  well  with  butter  for 
;i  quarter  of  an  hour,  then  with  a little  flour,  then  grate  a nut- 
jneg  all  over  it,  a little  mace  and  peppei  beaten  line,  and  la.lt 
thiown  over  it,  and  a tcvv  fweet  herbs  dried  and  powdeicd  fine, 
and  then  crumbs  of  bread  ; then  keep  balling  a little,  and  drudging 
with  crumbs  of  bread,  and  what  falls  from  it  till  it  is  enough. 
In  the  mean  time  prepare  this  lauce  : lake  a pint  of  water,  an 
anchovy,  a little  piece  of  lemon-peel,  an  onion,  a bundle  of 
fweet  herbs,  mace,  cloves,  whole  pepper,  black  and  white,  a little 
piece  of  horfe-radilh  ; cover  it  clofe,  let  it  boil  a quarter  of  an 
hour,  then  flrain  it,  put  it  into  the  fence -pan  again,  pour  in  a 
pint  of  white  wine,  about  a dozen  oyfters  and  the  liquor,  two 
fpoonfuls  of  catchup,  two  of  walnut-pickle,  the  inhde  of  a crab 
‘ bruifed  fine  or  lobfter,  ferimps  or  prawns,  a good  piece  of  but- 
ter rolled  in  flour,  a fpoonful  of  mulhropm-piclde,  or  juice  of 
lemon.  Boil  it  all  together ; when  your  fife  is  enough,  lay  it 
in  your  dife  and  pour  the  feuce  over  it.  Garnife  with  fry’d  toafts 
and  lemon, 

Td  roajl  a Fillet  or  Collar  of  Sturgeon. 

Take  a piece  of  frelh  fturgeon,  fcale  it,  gut  it,  take  out  the 
bones  and  cut  in  lengths  about  feven  or  eight  inches  ; then  pro- 
vide fome  ferimps  and  oyfters  chopped  fmall,  an  equal  quantity  of 
crumbs  of  bread  and  a little  lemon-peel  grated,  fome  nutmeg,  a 
little  beaten  mace,  a little  pepper  and  chopped  parfley,  a few  frveet 
herbs,  an  anchovy,  mix  it  together.  When  it  is  done,  butter  one 
fide  of  your  fife,  and  ftrew  fome  of  your  mixture  upon  it ; then 
begin  to  roll  it  up  as  clofe  as  poflible,  and  when  the  firll  piece  is 
rolled  up,  roll  upon  that  another,  prepared  in  the  fame  manner, 
and  bind  it  round  with  a narrow  fillet,  leaving  as  much  of  the  fifth 
apparent  as  may  be  ; but  you  muft  mind  that  the  roll  rnuft  not  be 
above  four  inches  and  a half  thick,  for  elfe  one  part  will  be  done 
before  the  infide  is  warm,  therefore  we  often  parboil  the  infide  roll 
before  we  roll  it.  When  it  is  enough,  lay  it  in  your  dife,  and  pre- 
-pare  feuce  as  above.  Garnife  with  lemon, 

To  boil  Sturgeon. 

Clean  your  fturgeon,  and  prepare  as  much  liquor  as  will  juft 
boil  it.  To  two  quarts  of  water  a pint  of  vinegar,  a ftick  of  horfe- 
radilh,  two  or  three  bits  of  lemon-peel,  fome  whole  pepper,  a 
bayyleaf,  and  a fmall  handful  of  fait.  Boil  your  fifli  in  this,  and 
firve  it  with  theTollowing  feuce  : Melt  a pound  of  butter,  diflolvc 
an  anchovy  in  it,  put  in  a blade  or  two  of  mace,  bruife  the  body 
°f  a crab  in  the  butter,  a few  ferimps  or  crawfife,  a little  catchup, 
a little  lemon -juice,  give  it  a boil,  drain  your  fifli  w'ell  and  lay  it 
in  your  dife.  Garnife  with  fry’d  oyfters,  lliced  lemon  and  feraped 
horfe-radilh  ; pour  your  feuce,  into  boats  or  bafons.  So  you  may 
fry  it,  ragoo  it,  or  bake  it. 

To 
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To  crimp  Coil  the  Butch  Tfray. 

„ VVK'E  a/?!lon  of  PamP  wa»r,  a pound  of  fait,  then  boil  it  half 

r*  5lmfc,'|WjeS,iJUt  rurc0d  111  flices’  and  When  the  fait 
- water  has  boiled  half  an  hour,  put  m your  llices.  Two  minutes 

ij  enough  to  boil  them.  Take  them  out,  lay  them  on  a fieve  to 
pkafeT  ChCn  fl°Ur  thCm  and  br0U  them*  Make  whac  £uce  you 


To  crimp  Seatc. 

It  mud  be  cut  into  long  flips  crofs-ways,  about  an  inch  broad, 
watei  and  fait  as  above,  then  throw  in  your  fcate.  Let  your 
water  bod  quick,  and  about  three  minutes  will  boil  it.  Drain  it, 
sad  lend  into  table  hot,  with  butter  and  nmftard  in  one  cup,  and 
gutter  anchovy  in  the  other  cup. 


To  fricafcy  Scatc  or  Thornback  white. 

Cut  the  meat  clean  from  the  bone,  fins,  &c.  and  make  it  very 
clean.  Cut  it  into  little  pieces,  about  an  inch  broad  and  two  inched 
long,  lay  it  in  your  lfew-pan.  To  a pound  of  the  flelh,  put  a quar- 
tdr  of  a pint  of  water,  a little  beaten  mace  and  grated  nutmeg,  a 
little  bundle  of  fweet  herbs  and  a little  fait ; cover  it,  and  let  it 
boil  three  minutes.  Take  out  the  fweet  herbs,  put  in  a quarter  of 
a pint  of  good  cream,  a piece  of  butter  as  big  as  a walnut  rolled  in 
flour,  a giais  of  white  wine,  keep  fhaking  the  pan  all  the  while  one 
way  till  it  is  thick  and  fmooth.  Then  dilh  it  up,  and  garnifh  with 
lemon. 


To  fricafcy'  it  brown. 

Taxe  your  fifh  as  above,  flour  it  and  fry  it  of  a fine  brown,  in 
frefh  butter ; then  take  it  up,  lay  it  before  the  fire  to  keep  warm, 
pour  the  fat  out  of  the  pan,  fhakc  in  a little  flour,  and  with  a fpoon 
Air  in  a piece  of  butter  as  big  as  an  egg  ; Air  it  round  till  it  is  well 
mixed  in  the  pan,  then  pour  in  a quarter  of  a pint  of  water,  Air  it 
round  flrake  in  a very  little  beaten  pepper,  a little  beaten  mace,  put 
in  an  onion,  and  a little  bundle  of  fweet  herbs,  an  anchovy,  fhake 
i-t  round'and  let  it  boil ; then  pour  in  a quarter  of  a pint  of  red 
wine,  a fpoonful  of  catchup,  a little  juice  of  lemon,  Air  it  all  to- 
gether and  let  it  boil.  When  it  is  enough,  take  out  the  fweet 
herbs  and  onion,  and  putin  the  fllh  to  heat.  Then  dilh  it  up,  and 
garni fh  with  Lemon. 


To  fricafcy  Soals  white. 

Skin,  wr.lh  and  gut  your  foals  very  clean,  cut  off  their  heads, 
dry  them  in  a cloth,  then  with  your  knife  very  carefully  cut  the 
flefh  from  the  bones  and  tins  on  both  lides.  Cut  the  flefh  long- 
ways, and  then  a-crofs,  lb  that  each  foal  will  be  in  eight  pieces: 
Take  the  heads  and  bones,  then  put  them- into  a fauce-pan  with  a 
pint  of  water,  a bundle  of  fweet  herbs,  an  onion,  a little  whole  pep- 
per, two  or  three  blades  of  mace,  a little  fait,  a very  little  piece  of 
lemon-peel,  and  a little  cruA  of  bread.  Cover  it  clofe,  let  it  boil 
till  half  is  waAed,  then  ftrain  it  through  a fine  fieve,  put  it  into  a 
flew -pan,  put  in  the  foals  and  half  a pint  of  White  Wine,  a little 
paifley  chopped  fine,  a few  mulhroons  cut  fmall,  a piece  of  butter 

as  - 
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aS  big  ns  an  hen’s  egg  rolled  in  flour,  grate  in  a little  nutmeg,  let 
all  together  on  the  lire,  but  keep  {baking  the  pan  all  the  while  till 
the  flelh  is  enough.  Then  dilh  it  up,  and  garnilh  with  lemon. 

To  fricafey  Soals  brawn. 

Cleanse  and  cut  your  foals,  boil  the  water  as  in  the  foregoing 
receipt,  flour  your  fiih  and  fry  them  in  fre'fl}  butter  of  at  fine  light 
brown.  Take  the  flelh  of  a fmall  foal,  beat  it  in  a mcriar,  with  a 
piece  of  bread  as  big  as  an  hen’s  egg  lbaked  in  cream,  the  yolks  of 
two  hard  eggs  and  a little  melted  butter,  a little  bit  of  thyme,  a 
little  parfley,  an  anchovy,  leafon  it  with  nutmeg,  mix  all  together 
with  the  yolk  of  a raw  egg  and  with  a little  flour,  roll  it  up  into 
little  balls  and  fry  them,  but  not  too  much.  Then  lay  your  fiih. 
and  balls  before  the  fire,  pour  out  all  the  fat  of  the  pan,  pour  m 
the  liquor  which  is  boiled  with  the  l'pice  and  herbs,  llir  it  round 
in -the  pan,  then  put  in  half  a pint  of  red  w ine,  a few  truffles  and 
morels,  a few  m u (brooms,  a fpoonful  of  catchup  and  the  juice  of 
half  a fmall  lemon.  Stir  it  all  together  and  let  it  boil,  then  fur 
in  a piece  of  butter  rolled  in  flour  ; Air  it  round,  when  your 
fauce  is  of  a fine  thicknefs,  put  in  your  fiih  and  balls,  and  when 
it  is  hot  difh  it  up,  put  in  the  balls  and  pour  your  fauce  over  it. 
Garnilh  with  lemon.  _ In  the  fame  manner  drefs  a fmall  turbutt, 
or  any  fiat  fiih.  v > 

To  boil  Soals. 

Take  a pair  of  foals,  make  th,em  clean,  lay  them  in  vinegar,  fait 
and  water  two  hours ; then  dry  them  in  a cloth,  put  them  into  a 
ftew-pan,  put  to  them  a pint  of  white  wine,  a bundle  of  fweet 
herbs,  an  onion  fiuck  with  fix  cloves,  fome  whole  pepper  and  a 
little  lalt ; cover  them,  and  let  them  boil.  When  they  are  enough, 
take  them  up,  lay  them  in  your  dilh,  drain  the  liquor,  and  thicken 
it  up  with  butter  and  flour.  Pohr  the  fauce  over,  and  garnilh  with 
fc raped  horfe-radilh  and  lemon.  In  this  manner  drefs  a little  tur- 
butt'.  It  is  a genteel  dilh  for  fupper.  You  may  add  prawns  or 
rnrimps,  or  muflels  to  the  fauce. 


To  make  a Collar  of  Fljh  in  Ragoo,  to  look  like  a Ereaft  of  Veal  collared. 

Take  a large  eel,  Ikin  it,  walh  it  clean  and  parboil  it,  pick  off 
the  flelh  and  beat  it  in  a mortar.  Seafon  it  with  beaten  mace  nut- 
meg, pepper  fait,  a few  fweet  herbs,  parfley  and  a little  lemon- 
peel  popped  fmall.  Beat  all  well  together  with  an  equal  quantity  of 
crumbs  of  bread  ; mix  it  well  together,  then  take  a turbutt,  foals, 
fcate  or  thornback  or  any  flat  fiih  that  will  roll  cleverly.  Lay  the 
flat  fifli  on  the  dreffer,  take  away  all  the  bones  and  fins,  and  rover 
your  hlh  with  the  farce  : Then  roll  it  up  as  tight  as  you  can  and 
open  the  lkm  of  your  eel,  and  bind  the  cellar  with  it  nicely,  fo  that 
it  may  be  flat  top  and  bottom  to  Hand  well  in  the  dilh  : then  butter 

"rflece  on"  n ’ ""I  **  “ in  ^ht  ’ flour  “ a11  over,  and  flick  a. 

down  on  XT  aCi°P-  a,nd  r°Und  the  ed^s>  fo  that  it  may  run 

not  bX  T K “ be  WdI  baked  i take  great  cate  it  is 

not  broke.  Let  there  be  a quarter  of  a pint  of  water  in  the  dilh. 

the  toSesTth,11?^  take  water  the  eel  was  boiled  in,  and  all 
• '•  ct  them  on  to  boil,  leafon  them  with  mace, 

cloves. 
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cloves,  black  and  white  pepper,  fweet  herbs  and  onion.  Cover  it 
clofe,  and  let  it  boil  till  there  is  about  a quarter  of  a pint ; then 
Undo  it,  add  to  it  a few  truffles  and  morels,  a few  mufflrooms,  two 
fpoonfuls  of  catchup,  a gill  of  red  wine,  a piece  of  butter  as  big  as 
a large  walnut  rolled  in  Hour.  Stir  all  together,  feafon  with  fait  to 
your  palate,  fave  fome  of  the  farce  you  make  of  the  eel  and  mix 
with  the  yolk  of  an  egg,  and  roll  them  up' in  little  balls  with  flour, 
and  fry  them  of  a light  brown..  When  your  fifh  is  enough,  lay  it 
in  your  difh,  fkim  all  the  fat  off  the  pan  and  pour  the  gravy  to  your 
lance.  Let  it  all  boil  together  till  it  is  thick.  Then  pour  it  over 
the  roll,  and  put  in  your  balls.  Garnifh  with  lemon. 

This  does  bell  in  a tin  oven  before  the  fire,  becaufe  then  you  can 
bafte  it  as  you  pleafe.  This  is  a fine  bottom  difh. 

To  butter  Crabs,  or  Lobjlcrs. 

Take  two  crabs,  or  lobfters,  being  boiled  and  cold,  take  all  the 
meat  out  of  the  fhells  and  bodies,  mince  it  fmall,  and  put  it  all  to- 
gether into  afauce-pan  ; add  to  it  a glafs  of  white  wine,  two  fpoon- 
fuls of.  vinegar,  a nutmeg  grated,  then  let  it  boil  up  till  it  is  tho- 
rough hot.  Then  have  ready  half  a pound  of  frefh  butter,  melted 
with  an  anchovy,  and  the  yolks  of  two  eggs  beat  up  and  mixed  with 
the  butter ; then  mix  crab  and  butter  all  together,  fhaking  the  fauce- 
pati  conftantly  round  till  it  is  quite  hot.  Then  have  ready  the  great 
Ihell,  either  of  the  crab,  or  lobfter ; lay  it  in  the  middle  of  your 
difh,  pour  fome  into  the  fhell,  and  the  reft  in  little  faucers  round 
the  fhell,  flicking  three-corner  toafts  between  the  faucets,  and 
round  the  fhell.  This  is  a fine  fide-difh  at  a fecond  courfe. 

To  butter  Lobfters  another  JVay* 

Parboil  your  lobfters,  then  break  the  fhells,  pick  out  all  the 
meat,  cut  it  fmall,  take  the  meat  out  of  the  body,  mix  it  fine  with 
a ipoon  in  a little,  white  wine  : For  example,  a fmall  lobfter,  one 
fpoonful  of  wine,  put  it  into  a fauce-pan  with  the  meat  of  the  lob- 
fter, four  fpoonfuls  of  white  wine,  a blade  of  mace,  a little  beaten 
pepper  and  fait.  Let  it  flew  all  together  a few  minutes,  then  itir 
in  a piece  of  butter,  fhake  your  fauce-pan  round  till  your  butter  is 
melted,  put  in  a fpoonful  of  vinegar,  and  ftrew  in' as  many  crumbs 
of  bread  as  will  make  it  thick  enough.  When  it*  is  hot,  pour  it 
into  your  plate,  and  garnifh  with  the  chine  of  a lobfter  cut' in  four, 
pcp.ered,  faltcd,  and  broiled.  This  makes  a pretty  .plate,  ora 
fine  difh,  with  two  or  three  lobfters.  You  may  add  one  tea-lpoen- 
ful  of  fine  fugar  to  your  faucc. 

To  raaf  Lobfters. 

Boil  your  lobfters,  then  lay  them  before  the  fire,  and  bafte  them 
with  butter,  till  they  have  a fine  froth.  Difh  them  up  with  plain 
melted  butter  in  a cup.  This  is  as  good  a way  to  the  full  as  read- 
ing them,  and  not  half  the  trouble. 

To  make  a fine  Lift}  of  Lobfters . 

Take  three  lobfters,  boil  the  large  ft  as  above,  and  froth  it  before 
the  fire.  Take  the  other  two  boiled,  and  butter  them  as  in  the 
foresroine  receipt.  Take  the  two  botly-fhclls.  heat  them  hot,  and 
^ 5 6 • 
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fill  them  with  the  buttered  men.  Lay  the  large  lobftcr  in  the  mid- 
dle and  the  two  (hells  on  each  fide ; and  the  two  great  claws  of  the 
middle  lobiler  at  each  end  ; and  the  four  pieces  of  chines  of  the  two 
lobllcrs  broiled,  and  laid  on  each  end.  This,  if  nicely  done,  makes 
a pretty  difh. 

To  dnfs  a Crab. 

Having  taken  out  the  meat,  and  cleanfcd  it  from  the  (kin,  put 
It  into  a (lew-pan,  with  half  a pint  of  white  wine,  a little  nutmeg, 
pepper  and  fait,  over  a (low  (ire.  Throw  in  a few  crumbs  of 
bread,  beat  up  one  yolk  of  an  egg  with  one  fpoonful  of  vinegar, 
throw  it  in,  then  (hake  the  fauce-pan  round  a minute,  and  ferve  it 
up  on  a plate. 

T ')  few  Prawns,  Shrimps,  or  CrawfiJ}]. 

Pick  out  the  tails,  lay  them  by  about  two  quarts,  take  the  bo- 
dies, give  them  a bruife,  and  put  them  into  a pint  of  white  wine, 
with  a blade  of  mace.  Let  them  (lew  a quarter  of  an  hour,  dir 
them  together,  and  drain  them  ; then  wafh  out  the  fauce-pan,  put 
to  it  the  drained  liquor,  and  tails  : Grate  a finall  nutmeg  in,  add 
a little  fait,  and  a quarter  of  a pound  of  butter  rolled  in  Hour  ; (hake 
it  all  together,  cut  a pretty  thin  toad  round  a quarter  of  a peck  loaf, 
toad  it  brown  on  both  ddes,  cut  it  into  dx  pieces,  lay  it  clofe  to- 
gether in  the  bottom  of  your  difh,  and  pour  your  d(h  and  fauce 
over  it.  Send  it  to  table  hot.  If  it  be  crawfifh  or  prawns,  garnifh 
your  difh  with  fome  of  the  bigged  claws,  laid  thick  round.  Water 
will  do  in  the  room  of  wine,  only  add  a fpoonful  of  vinegar. 

To  make  Col/ops  of  Oyflcrs. 

Put  your  oyders  into  fcollop-fhells  for  that  purpofe,  let  them 
on  your  gridiron  over  a good  clear  fire,  let  them  dew  till  you  think 
your  oyders  are  enough,  then  have  ready  fome  crumbs  of  bread 
rubbed  in  a clean  napkin,  fill  your  diells,  and  fet  them  before  a 
good  fire,  and  bade  them  well  with  butter.  Let  them  be  of  a dne 
brown,  keeping  them  turning,  to  be  brown  all  over  alike  ; but  a 
tin  oven  does  them  bed  before  the  dre.  They  eat  much  the  bed 
done  this  way,  though  mod  people  dew  the  oyders  drd  in  a fauce- 
pan,  with  a blade  of  mace,  thickened  with  a piece  of  butter  and  dll 
the  fhells,  and  then  cover  them  with  crumbs  and  brown  them  with, 
a hot  iron  : Eut  the  bread  has  not  the  dne  talle  of  the  former. 

To  few  MaJJcls, 

Wash  them  very  clean  from  the  find  in  two  or  three  waters, 
put  them  into  a dew-pan,  cover  them  clofe,  and  let  them  dew  till 
all  the  (hells  are  opened  ; then  take  them  out  one  by  one,  pick  them 
out  of  the  (hells,  and  look  under  the  tongue  to  fee  if  there  be  a 
crab  ; if  there  is,  you  mud  throw  a«  ay  the  niudcl ; fome  will  only- 
pick  out  the  crab,  and  eat  the  muflel.  When  you  have  picked 
them  all  clean,  put  them  into  a fauce-pan  ; to  a quart  of  muffels 
put  half  a pint  of  the  liquor  drained  through  a deve,  put  in  a blade 
or  two  of  mace,  a piece  of  butter  as  big  as  a large  walnut  rolled  in 
dour;  let  them  dew,  toad  fome  bread  brown,  and  lay  them  round 
the  di(h,  cut  three-corner-ways  ; pour  in  the  mudels,  and  fend 
them  to  table  hot.  yjn0. 
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Another  Way  to  few  Muffels. 

Ci.ean  and  flew  your  muflcls  ;is  in  the  foregoing  receipt,  only 
to  a quart  of  muflcls  put  in  a pint  of  liquor  and  a quarter  of  a 
pound  of  bui  ter  rolled  in  a very'littlc  flour.  When  they  are  enough, 
have  fomc  crumbs  of  bread  ready,  and  cover  the  bottom  of  your 
dilh  thick,  grate  half  a nutmeg  over  them,  and  pour  the  muffels 
and  fauce  all  over  the  crumbs,  and  fend  them  to  table. 

A third  Way  to  drefs  Muffels. 

Stew  them  as  above,  and  lay  them  in  your  dilh  ; ftrew  your 
crumbs  of  bread  thick  all  over  them,  then  fet  them  before  a good 
lire,  turning  the  dilh  round  and  round,  that  they  may  be,  brown  all 
alike.  Keep. batting  them  with  butter,  that  the  crumbs  may  be 
crifp,  and  it  will  make  a pretty  fide-dilh.  You  may  do  cockles  the 
fame  way. 

7 o few  Scollops. 

Boil,  them  very  well  in  fait  and  water,  take  them  out  and  flew 
them  in  a little  of  the  liquor,  a little  white  wine,  a little  vinegar, 
nVo  or  three  blades  of  mace,  two  or  three  cloves,  a piece  of  butter 
rolled  in  flour,  and  the  juice  of  a Seville  orange.  Stew  them  well, 
and  dilh  them  up. 

7o  ragoo  Oy  fiery 

Take  a quart  of  the  largeft  oyfters  you  can  get,  open  them,  fave 
the  liquor,  and  ftrain  it  through  a fine  fieve  ; waflr  your  oyfters  in 
warm  water,  make  a batter  thus  : Take  two  yolks  of  eggs,  beat 
them  well,  grate  in  half  a nutmeg,  cut  a little  lemon-peel  fmall, 
a good  deal  of  parfiey,  a fpoonful  of  the  juice  of  fpinach,  two 
fpoonfuls  of  cream  or  milk,  beat  it  up  with  flour  to  a thick  batter, 
have  ready  fome  batter  in  a ftew-pan,  dip  your  oyfters  one  by  one 
into  the  batter,  and  have  ready  crumbs  of  bread,  then  roll  them 
in  it,  and  fry  them  quick  and  brown ; fome  with  the  crumbs  of 
bread,  and  fome  without.  Take  them  out  of  the  pan,  and  fet  thefn 
before  the  fire,  then  have  ready  a quart  of  chefnuts  Ihelled  and 
Ikinned,  fry  them  in  the  butter;  when  they  are  enough  take  them 
up,  pour  the  fat  out  of  the  pan,  lhake  a little  flour  all  over  the  pan, 
and.  rub  a piece  of  butter  as  big  as  a hen’s  egg  all  over  the  pan 
with  your  fpoon  till  it  is  melted  and  thick  ; then  put  in  the  oyfter- 
liquor,  three  or  four  blades  of  mace,  llir  it  round,  put  in  a few 
piilachio-nuts  Ihelled,  let  them  boil,  then  put  in  the  chefnuts,  and 
half  a pint  of  white  wine,  have  ready  the  yolks  of  two  eggs  beat 
up  with  two  fpoonfuls  of  cream ; itir  all  well  together,  when  it  is 
thick  and  fine,  lay  the  oyfters  in  the  dilh,  and  pour  the  ragoo  over 
them.  Garnilh  with  chefnuts  and  lemon. 

You  may  ragoo  muffels  the  fame  way.  You  may  leave  out  the 
piftachio-nuts,  if  you  don’t  like  them  ; but  they  give  the  fauce  a 
fine  flavour. 

To  ragoo  Endt'c. 

Take  fome  white  endive,  three  heads,  lay  them  in  fait  and  wa*rr 
two  or  three  hours,  take  a hundred  of  alpaiagus,  cut  oft' the  green 
heads,  chop  the  reft  as  fat  as  is  tender  fmall,  lay  it  in  fait  and  water, 

take 
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falce  a bunch  of  celerv,  wafli  it  and  forape  it  clear,  cut  it  in  pieces 
about  three  inches'  long,  put  it  in  a fauce-pan,  with  a pint  of  wa-  ' 
ter,  three  or  four  blades  of  mace,  fome  whole  pepper  tied  nr  a rag, 
let ’it  dew  till  it  is  quite  tender  ; then  put  in  the  afparagps,  (hake 
the  fauce-pan,  let  it  dimmer  till  the  grafs  is  enough,  fake  thd 
endive  out  of  the  water,  drain  it,  leave  one  large  head  whole,  the 
other  pick  leaf  by  leaf,  put  it  into  a dew-pan,  put  to  it  a pint  of 
white  wine  ; cover  the  pan  dole,  let  it  boil  till  the  endive  is  jult 
enough,  therf  put  in  a quarter  of  a pound  of  butter  rolled  in  flour, 
cover  it  clofe,  (baking, the  pan  when  the  endive  is  enough,  lake 
it  up,  lay  the  whole  head  in  the  middle,  and  with  a ipoon  take  oUC 
the  celery  and  grafs  and  lay  round,  the  other  part  of  the  endive 
over  that,  then  pour  the  liquor  out  of  the  fauce-pan  into  the  ftew- 
pan,  ftir  it  together,  fealon  it  with  fait,  and  have  ready  the  yolks 
of  two  eo-o-s,  beat  up  with  a quarter  of  a pint  of  cream  and  half  a 
nutmeg  grated  in;  Mix  this  with  the  fauce,  keep  it  dining  ail 
one  way  till  it  is  thick ; then  pour  it  over  your  ragoo,  and  lend  it 
to  table  hot. 

To  ran-oo  French  Beans . 

o 

Take  a few  beans,  boil  them  tender,  then  take  your  dew-pan, 
put  in  a piece  of  butter,  when  it  is  melted',  fliake  in  fome  flour,  and 
peel  a large  onion, '-dice  it  and  fry  it  bfown  in  that  butter;  them 
put  in  the  beans,  (hake  in  a little  pepper  and  a little  fait,  grate  a 
little  nutmeg  in,,  have  ready  the  yolk  of  an  egg  and.  fome  cream  ; 
dir  them  all  together  for  a minute  or  two,  and.  difh  them  up. 

To  make  good  brown  Gravy. 

Take  half  a pint  of  fmall  beer,  or  ale  that  is  not  bitter,  and 
half  a pint  of  water,  an  onion  cut  fmall,  a little  bit  of  lemon-peel 
cut  fmall,  three  cloves,  a blade  of  mace,  fome  whole,  pepper,  a 
fpoonful  of  mufhroom-pickle,  a fpoonful  of  walnut-piekle,  a fpoon- 
ful  of  catchup  and  an  anchovy  ; did  put  a piece  of  butter  into  a 
fauce-pan,  as  big  as  a hen’s  egg,  when  it  is  melted  (hake  in  a little 
flour,  and  let  it  be  a little  brown  ; then  by  degrees  dir  in  the  above 
ingredients,  and  let  it  boil  a quarter  of  an  hour,  then  drain  it,  and 
it  is  dt  for  dfh  or  roots. 

To  fricafy  Skirrcts. 

. Wash  the  roots  very  well,  and  boil  them  till  they  are  tender; 
then  the  (kin  of  the  roots  mud  be  taken  off,  cut  in  dices,  and  have 
ready  a little  cream,  a piece  of  butter  rolled  in  dour,  the  yolk  of  an 
egg  beat,  a little  nutmeg  grated,  two  or  three  fpoonfuls  of  white 
wine,  a very  little  fait,  and  dir  all  together.  Your  roots 'being  in 
the  difli,  pour  the  fauce  over  them.  It  is  a pretty  dde-diih,  So 
likewife  you  may  drefs  root  of  Saldfy  and  Scorzoneral 

Ckardoons  fry  d and  butter'd. 

You  mud  cut  them  about  ten  inches,  and  dring  them  ; then  tie 
them  in  bundles  like  afparagus,  or  cut  them  in  fmall  dice  ; boil 
tnem  like  peas,  tofs  them  up  .with  pepper,  fait  and  melted  but- 
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Char  doom  a la  Frontage. 

After  they  are  ftringed,  cut  them  an  inch  long,  flew  them  in  a 
little  red  wine  till  they  are  tender ; feafon  with  pepper  and  fait, 
and  thicken  it  with  a piece  of  butter  rolled  in  flour  ; then  pour  them 
into  your  difli,  fqueeze  the  juice  of  orange  over  it,  then  ferape 
Che  (hire  chccfe  all  over  them,  then  brown  it  with  a chcefe-iron, 
and  ferve  it  up  quick  and  hot. 

To  make  a Scotch  Rabbit. 

Toast  a piece  of  bread  very  nicely  on  both  fides,  butter  it,  cut 
a dice  of  cheel'e  about  as  big  as  the  bread,  toad;  it  on  both  fides, 
and  lay  it  on  the  bread. 

To  make  a Welch  Rabbit. 

Toast  the  bread  on  both  fides,  then  toad  the  cheefe  on  one  fide, 
lay  it  on  the  toad,  and  with  a hot  iron  brown  the  other  fide.  You 
may  rub  it  over  with  mudard. 

To  make  an  Euglijh  Rabbit. 

Toast  a dice  of  bread  brown  on  both  fides,  then  lay  it  in  a plate 
before  the  fire,  pour  a glafs  of  red  wine  over  it,  and  let  it  foak  the 
wine  up  ; then  cut  dome  cheefe  very  thin,  and  lay  it  very  thick  over 
the  bread,  put  it  in  a tin  oven  before  the  fire,  and  it  will  be  toaded 
and  browned  prelently.  Serve  it  away  hot. 

Or  do  it  thus. 

Toast  the  bread  and  foak  it  in'  the  wine,  fet  it  before  the  fire, 
cut  your  cheefe  in  very  thin  dices,  rub  butter  over  the  bottom  of 
a plate,  lay  the  cheefe  on,  pour  in  two  or  three  fpoonfuls  of  white 
wine,  cover  it  with  another  plate,  fet  it  over  a chafing-difh  of  hot 
coals  for  two  or  three  minutes,  then  dir  it  till  it  is  done  and  well 
mixed.  You  may  dir  in  a little  mudard  ; when  it  is  enough  lay 
it  on  the  bread,  jud  brown  it  with  a hot  {hovel.  Serve  it  away 
hot. 

Sorrel  with  Eggs. 

First  your  forrel  mud  be  quite  boiled  and  well  drained,  then 
poach  three  eggs  foft  and  three  hard,  butter  your  forrel  well,  fry 
fome  three-corner  toads  brown,  lay  the  forrel  in  the  difli,  lay  the 
foft  eggs  on  it  and  the  hard  between ; dick  the  toad  in  and  about 
at.  Garnifh  with  quartered  orange.  , 

A fricafey  of  Artichoke-Bottoms.  

Take  them  either  dried  or  pickled  ; if  dried,  you  mud  lay  them 
an  warm  water  for  three  or  four  hours,  drifting  the  water  two  or  three 
times  ; then  have  ready  a little  cream,  and  a piece  of  frcfii  butter, 
dirred  together  one  way  over  the  fire  till  it  is  melted,  then  put  in  the 
artichokes,  and  when  they  arc  hot  difir  them  up. 

To  fry  Artichokes. 

First  blanch  them  in  water,  then  flour  them,  fry  them  in  frelh 
butter,  lay  them  in  your  difli  and  pour  melted  butter  over  them. 
Or  you  may  put  a little  red  wine  into  the  butter,  and  feafon  with 
nutmeg,  pepper  and  fait. 
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A white  fricafey  of  Mujhroms. 

Take  a quart  of  frefh  mulhrooms,  make  them  clean,  put  them 
into  a fauce-pan,  with  three  fpoonfuls  of  water  and  three  of  milk, 
a very  little  fait,  fet  them  on  a quick  fire,  and  let  them  boil  up  three 
times";  then  take  them  off,  grate  in  a little  nutmeg,  put  in  a little 
beaten  mace,  half  a pint  of  thick  cream,  a piece  of  butter  rolled 
well  in  flour,  put  it  all  together  into  a.  fauce-pan,  and  nuifhrooms 
all  together,  lhake  the  fauce-pan  well  all  the  time.  When  it  is  fine 
and  thick,  dilh  them  up;  be  careful  they  don’t  curdle.  You  may 
ftirthe  fauce-pan  carefully  with  a lpoon  all  the  time. 

To  make  hutterecl  Loaves i 

Beat  up  the  yolks  of  twelve  eggs,  with  half  the  whites,  and  a 
quarter  of  a pint  of  yeaft,  ftrain  them  into  a difh,  feafon  with  fait 
and  beaten  ginger,  then  make  it  into  a high  pafte  with  flour,  lay 
it  in  a warm  cloth  for  a quarter  of  an  hour;  then  make  it  up  into 
little  loaves,  and  bake  them  or  boil  them  with  butter,  and  put  in  a 
glafs  of  white  wine.  Sweeten  well  with  fltgar,  lay  the  loaves  in  the 
difli,  pour  the  fauce  over  them,  and  throw  fugar  over  the  difli. 

Brockely  and  Eggs. 

Boil  your  brockely  tender,  having  a large  bunch  for  the  middle, 
and  fix  or  eight  little  thick  fprigs  to  flick  round.  Take  a toaft  half 
an  inch  thick,  toaft  it  brown,  as  big  as  you  would  have  it  for  your 
difh  or  butter-plate,  butter  fome  eggs  thus  ; Take  fix  eggs,  mope 
or  lefs  as  you  have  occafion,  beat  them  well,  put  them  into  a fauce- 
pan  with  a good  piece  of  butter,  a little  fait,  keep  beating  them 
with  a fpoon  till  they  are  thick  enough,  then  pour  them  on  the 
toaft ; fet  the  biggeft  bunch  of  brockely  in  the  middle,  and  the 
other  little  pieces  round  and  about,  and  garnifh  the  difli  round  with 
little  fprigs  of  brockely.  This  is  a pretty  fide-difh,  or  a corner- 
plate. 

Afparagus  and  Eggs. 

Toast  a toaft  as  big  as  you  have  occafion  for,  butter  a rand  lay 
it  in  your  difh,  butter  fome  eggs  as  above,  and  lay  over  it.  In  the 
mean  time  boil  fomqgrafs  tender,  cut  it  fhiall,  and  lav  It  over  the 
eggs.  This  makes  a pretty  fide -difli  for  a lecond  courfe,  or  a cor- 
ner-plate. 

Brockely  in  Sallad. 

Brockely  is  a pretty  difli,  by  way  of  fallad  in  the  middle  of  a 
table.  Boil  it  like  afparagus  (in  the  beginning  of  the  book  you  have 
an  account  how  to  clean  it)  lay  it  in  your  difli,  beat  up  oil  and  vi- 
negar, and  a little  fait.  Garnifli  with  ftertiati-buds. 

Or  boil  it,  and . hare  pfiiin  butter  in  a cup.  Or  farce  French 
rolls  With  it,  and  butter’d  eggs  together  for  change.  Or  farce 
your  rolls  with  muuels  done  the  fame  way  as'oyilers,  only  no 

To  make  Pofatoe  Cakes. 

Take  potatoes,  boil  them,  peel  them,  beat  them  in  a mortar, 
mix  them  with  the  yolks  of  eggs,  a little  lack,  fugar,  a little  beaten 
mace,  a little  nutmeg,  a little  cream  or  melted  butter,  work  it  up 
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into  a p rifle  ; then  make  it  into^cakca,  or  juft  what  fhapes  you  pleafe 
with  moulds,  fry  them  brown  in  frefh  butter,  lay  them  in  plates  or 
diflies,  melt  butter  with  feck  and  fugar,  and  pour  over  them. 

A Pudding  made  thus. 

Mix  it  as  before,  make  it  up  in  the  fhape  of  a pudding,  and  bake 
it ; pour  butter,'  lack  and  fugar  over  it. 

To  snake  Potatoes  like  a Collar  of  Peal  or  Mutton. 

Make  the  ingredients  as  before,  make  it  up  in  the  fhape  of  a 
collar  of  veal,  and  with  fome  of  it  make  round  balls.  Bake  it  with 
the  balls,  let  the  collar  in  the  middle,  lay  the  balls  roiTnd,  let  your 
fauce  be  half  a pint  of  red  wine,  fugar  enough  to  fweeten  it,  the 
yolks  of  two  eggs,  beat  up  a little  nutmeg,  ftir  all  thefe  together 
for  fear  of  curdling;  when  it  is  thick  enough,  pour  it  over  the 
collar.  This  is  a pretty  difh  for  a firft  or  fecond  courfe. 

To  broil  Potatoes. 

First  boil  them,  peel  them,  cut  them  in  two,  broil  them  till 
they  are  brown  on  both  lides  ; then  lay  them  in  the  plate  or  difh, 
and  pour  melted  butter  over  them. 

To  fry  Potatoes. 

Cut  them  into  thin  flices,  as  big  as  a crown-piece,  fry  them 
brown,  lay  them  in  the  plate  or  difh,  pour  melted  butter,  and  fack 
and  fugar  over  them.  Thefe  are  a pretty  corner-plate. 

Maf:cd  Potatoes. 

' Boil  your  potatoes,  peel  them  and  put  them  into  a fauee-pan, 
inafli  them  well ; To  two  pounds  of  potatoes,  put  a pint  of  milk, 
a little  felt,  ftir  them  well  together,  take  care  they  don’t  ftick  to 
the  bottom,  then  take  a quarter  of  a pound  of  butter,  ftir  in  and 
lerve  it  up. 

To  grill  Shrimps. 

Season  them  with  felt  and  pepper,  fnred  parfley,  butter,  and 
fcollop-fhells  well  ; add  fome  grated  bread,  and  let  them  flew  for 
half  an  hour.  Brown  them  with  an  hot  iron,  and  ferve  them  up. 

Buttered  Shrimps. 

Stew  two  quarts  of  fhriraps  in  a pint  of  w’hite  wine,  with  nut- 
ineo-,  beat  up  eight  eggs,  with  a little  white  wine  and  half  a pound 
of  butter,  fhaking  the  feucc-pan  one  way  all  the  time  over  the  fire 
till  they  are  thick  enough,  lay  toafted  fippets  round  a dilh,  and  pour 
them  over  it,  fo  lerve  them  up. 

To  drefs  Spinach. 

Rick  and  wafh  your  fpinach  well,  put  it  into  a fauce-pnn,  with 
a little  fait.  Cover  it  dole,  and  let  it  flew  till  it  is  juft  tender; 
then  throw  it  into  a fieve,  drain  all  the  liquor  out,  and  chop  it 
l'niall,  as  much  as  the  quantity  of  a French  roll,  add  half  a pint  of 
cream  to  it,  feafon  with  felt,  pepper,  and  grated  nutmeg,  put  in  a 
quarter  of  a pound  of  butter,  and  fet  it  a Hewing  over  the  fire  a 
quarter  of  an  hour,  ftirriug  it  often.  Cut  a French  roll  into  long 
pieces,  about  as  thick  as  your  finger,  fry  them,  poach  fix  eggs,  lay 
i he m. round  on  the ‘fpinach,  llick  the,  pieces  of  roll  in  and  about 
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ll\e  or  js.  Serve  it  up  eithe'r  for  a fupper,  or  a fuie-difh  at  a fccond 
courfe. 

Strived  Spinach  and 

Pick  and  wa(h  your  lpinach  very  clean,  put  it  into  a fauce-pan, 
with  a little  fait ; cover  it  clofe,  ftiake  the  pan  often,  when- it  is  juft 
tender,  and  whilft  it  is  green,  throw  it  into  a lieve  to  drain,  lay  it 
into  your  difli.  In  the  mean  time  have  a drew -pan  of  water  boiling, 
break  as  many  eggs  into  cups  as  you  would  poach.  When  the  wa- 
ter boils  put  in  the  eggs,  have  an  egg-dice  ready  to  take  them  out 
with,  lay  them  on  the  lpinach,  and  garnifh  the  difli  with  orange 
cut  into  quarters,  with  melted  butter  in  a cup. 

To  loil  Spinach,  when  you  have  not  room  on  the  fire,  to  do  it  ly 

Wf' 


Have  a tin-box,  or  any  thing  that  diuts  very  clofe,  put  in  your 
fpinach,  cover  it  fo  dole  as  no  water  can  get  in,  and  put  it  into 
water  or  a pot  of  liquor,  or  any  thing  you  are  boiling.  It  will  take 
about  an  hour,  if  the  pot  or  copper  boils.  In  the  fame  manner  you 
may  boil  peas  without  water.  / 

fi/paragtis  forced  in  French  Rolls. 

T.\,ke  three  French  rolls,  take  out  all  the  crumb,  by  firft  cut- 
ting a piece  of  the  'top  cruft  oft' ; but  be  careful  that  the  cruft  fits 
jigain  the  fame  place.  Fry  the  rolls  brown  in  frefh  butter  ; then 
take  a pint  of  cream,  the  yolks  of  fix  eggs  beat  fine,  a little  fait 
and  nutmeg,  dir  them  well  together  over  a dow  fire  till  it  begins 
to  be  thick.  Have  ready  a hundred  of  fmall  grafs  boiled,  then 
fave  tops  enough  to  ftick  the  rolls  with,  the  reft  errt  fmall  aud 
put  into  the  cream  ; fill  the  loaves  with  them.  Before  you  fry 
the  rolls,  make  holes  thick  in  the.  top-cruft  to  ftick  the  grafs  in'; 
then  lay  .on  the  piece  of.  cruft,  and  ftick  the  grafs  in,  that  it  may 
look  as  if  it  was  growing.  It  makes  a pretty  fide  diih  at  a fecond 
courfe.  . 

To  make  Oyfier  Loaves 

Fry.  the  French  rolls  as  above,  take  half  a.pint  of  oyfters,  dew 
them  in.. their  own  liquor,  then  take  out  the  oyfters  with  a 
■fork,  drain  the  liquor  to  them,  put  them  into  a'fauce-pSn  again 
with  a glafs  of  white  wine,  .a  little  beaten  mace,  a littfo  grated 
nutmeg,  a quarter  of  a pound  of  butter  rolled  in  flour  °fliake 
them  well  together,  then  put  them  into  the  rolls,  and  thefe  make 
a pretty  fide-diih,  for  a firft  courfe.  You  may  rub  in  crumbs  of 
two  rolls,  and  tofs  up  the  oyfters. 


To  ft e-zv  Parfinips. 

.Boil  them  tender,  ferape  them  from  the  duft,  cut  them  Into 
dices,  put  them  into  a.  fauce-pan,  with  cream  enough  ; for  fauce  a 
piece  of  butter  rolled  in  flour,  a little  fait,  and  fluke  the  fauce- 

^ °fteA  When,  .the..cream  boils>  Pour  them  into  a plate  for  a 
corner  difli,  or  a fide-dilh  at  fupper.  ^ 

_ mafij  Parfinips. 

• them  tcndcr>  frrape  them  clean,  then  ferape  all  the  foft 

a lluicc‘PaB,  put  as  much  milk  or  cream  as  will  ftew  them. 
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Kcepe  them  fluring,  and  when  quite  thick-,  % in  a good  piece 
oJt  butter,  and  lend  them  to  table. 

To  ftp w Cucumbers* 

Pare  twelve  cucumbers  and  dice  them  as  thick  as  a half-crown, 
lay  them  in  a coa-rfe  cloth  to  drain,  and  when  they  are  drv,  flour 
them  and  fry  them  brown  in  freih  butter  ; then  take  them  out  with 
an  egg-flice,  lay  them  in  a plate  before  the  fire,  and  have  ready 
one  cucumber  whole,  cut  a long  piece  out  of  the  fide  and  fcoop 
out  all  the  pulp  ; have  ready  fry’d  onions  peeled  and  fliccd,  ar.d 
fry’d  brown  with  the  fliced  cucumber.  Fill  the  whole  cucumber 
with  the  fry’d  onion,  feafoned  with  pepper  and  fait;  put  on  the 
piece  you  cut  out,  and  tie  it  round  with  a packthread.  Fry  it 
brown,  firft  flouring  it,  then  take  it  out  of  the  pan  and  keep  it 
hot  ; keep  the  pan  on  the  fire,  and  with  one  hand  put  in  a little 
flour,  while  with  the  other  you  ftir  it.  When  it  is  thick  put  in 
two  or  three  fpoonfuls  ©f  water,  and  half  a pint  of  white  or  red 
wine,  two  fpoonfuls  of  catchup,  ftir  it 'together,  put  in  three 
blades  of  mace,  four  cloves,  half  a nutmeg,  a little  pepper  and 
fait,  all  beat  fine  together  ; ftir  it  into  the  fauce-pan,  then  throw 
in  your  cucumbers,  give  them  a tofs  or  two,  then  lay  the  whole 
cucumbers  in  the  middle,  the  reft  round,  pour  the  fauce  all  over 
untie  the  cucumber  before  you  lay  it  into  the  difh.  Garnifh  the 
difti  with  fry’d  onions,  and  lend  it  to  table  hot.  This  is  a pretty 
lide-difh  at  a firft  Courfe. 

To  ragoo  French  Beans. 

Take  a quarter  of  a peck  of  French  beans,  filing  them,  don’t 
fplit  them,  cut  them  in  three  a-crofs,  lay  them  in  fait  and  water, 
then  take  them  out  and  lay  them  111  a coarfe  cloth,  fry  them 
brown,  then  pour  out  all  the  fat,  put  in  a quarter  of  a pint  of 
hot  water,  ftir  it  into  the  pan  by  degrees,  let  it  boil,  then  take 
& quarter  of  a pound  of  frefh  butter  rolled  in  a very  little  flour, 
two  fpoonfuls  of  catchup,  one  fpoonful  of  mufhroom-pickle,  and 
four  of  white,  an  onion  ftuck  with  fix  cloves,  two  or  three  blades 
of  mace  beat,  half  a nutmeg  grated,  a little  pepper  and  fait ; 
ftir  it  all  together  for  a few  minutes,  then  throw  in  the  beans, 
fhake  the  pan  for  a minute  or  two,  take  out  the  onion  and  pouy 
them  into  your  difh.  This  is  a pretty  fide-difh,  and  you  may 
garnifh  with  what  you  fancy,  either  pickled  French  beans,  mufh- 
v rooms,  or  fampier,  or  any  thing  elfc. 

A Ragoo  of  Beans , with  a,  Force.  ‘ 

Ragoo  them  as  above,  take  two  large  carrots,  ferape  and  boil 
them  tender,  then  mafh  them  in  a pan,  feafon  with  pepper  and 
fait,  mix  them  with  a little  piece  of  butter  and  the  yolks  of  two 
raw  eggs.  Make  it  into  what  fhape  you  plcafc,  and  baking  it  a 
quarter  of  an  hour  in  a quick  oven  will  do ; but  a tin  oven  is 
the  beft.  Lay  it  in  the  middle  of  the  difti,  and  the  ragoo  round. 
Serve  it  up  hot  for  a firft  courfe. 
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Or  this  Way  Brans  ragoo' d with  a Callage. . 

Take  a nice  little  cabbage,  about  as  big  as  a pint  bafon  ; 
when  the  out  iidc  leaves,  top,  and  italics  are  cut  oil,  halt  boil  it, 
cut  a hole  in  the  middle  pretty  big,  take  what  you  cut  out  and 
chop  it  very  line,  with  a few  of  tho  beans  boiled,  a carrot  boiled 
.and  malhed,  and  a turnip  boiled  ; malh  all  together,  put  them 
into  a fauce-pan^  leafon  them  with  pepper,  fait  and  nutmeg,,  a 
good  piece  of  butter,  flew  them  a few  minutes  over  the  fire,  ha- 
ring the  pan  often.  In  the  mean  time  put  the  cabbage  into  a 
faucc-pan,  but  take  great  care  it  does  not  fall  to  pieces  ; put  to 
it  four  fposnfuls  of  water,  two  of  wine  and  one  of  catchup  ; hai  e 
a fpoonful  of  mufhroom-pickle,  a piece  ct  butter  rolled  in  a little 
flour,  a very  little  pepper,  cover  it  elofeand  let  it  flew  loltly  till 
it  is  tender;  than  take  it  up  carefully,  and  lay  it  in  the  middle  of 
the  difli,  pour  your  mafli’d  roots  in  the  middle  to  fill  it  up  high 
and  your  ragoo  round  it.  You  may  add  the  liquor  the  cabbage 
was  ftewed  in,  and  fend  it  to  table  hot.  This  will  do  for  a top, 
bottom,  middle,  or  fide -difli.  When  beans  are  not  to  be  had, 
you'may  cut  carrots  and  turnips  into  little  flices  and  fry  them  ; 
phe  carrots  in  little  round  llices,  the  turnips  in  long  pieces  about 
two  inches  long  and  as  thick  as  one  s finger,  and  tofs  them  up  in 
the  ragoo. 

Beans  ravoo'd  with  IJarf nips. 

Take  too  large  parfnips,  ferape  them  clean  and  boil  them  in 
water.  When  tender,  take  them  up,  ferape  all  the  the  foft  into-a 
faucc-pan,  add  to  them  four  fpoonfuls  of  cream,  a piece  of  but- 
ter as  big  as  a hen’s  egg,  chop  them  in  the  lauce-pan  well  ; and 
when  they  are  quite  thick,  heap  them  up  in  the  middle  of  the 
difh  and  the  ragoo  round. 

Beans  rapoo'd  with  Potatoes. 

O 

Boil  two  pounds  of  potatoes  foft,  then  peel  them,  put  them 
into  a fauce-pan,  put  to  them  half  a pint  of  milk,  llir  them 
iiibout,  and  a little  fait  ; then  fir  in  a quarter  of  a pound  of  butter, 
keep  firring  all  the  time  till  it  is  thick,  that  you  can’t  fir  the 
fpoon  in  it  hardly  for  fiffnefs,  then  put  it  into  a halfpenny  Welch 
difi,  firf  buttering  the  difli.  Heap  them  as  high  as  they  will 
lye,  flour  them,  pour  a little  melted  butter  over  it  and  then  a few 
crumbs  of  bread.  Set  it  into 'a  tin  oven  before  the  fire;  and 
when  brown,  lay  it  in  the  middle  of  the  difli,  (take  great  care 
you  don’t  malh  it)  pour  your  ragoo  round  it  and  fend  it  to  table 
hot. 

To  ragoo  Celery. 

Wash  and  make  a bunch  of  celery  very  clean,  cut  it  in  pieces 
about  two  inches  long,  put  them  into  a few-pan,  with  jufl  as 
much  water  as  will  cover  it,  tie  three  or  four  blades  of  mace, 
two  or  three  cloves,  about  twenty  corns  of  whole  pepper  in  a 
muflin  rag  loofe,  put  it  into  the  few-pan,  a little  onion,  a little 
bundle  of  fweet  herbs,  cover  it  clofe  and  let  it  flew  foftly  till 
tender  ; then  take  out  the  fpice,  onion  and  fweet  herbs,  put  in 
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half  an  ounce  of  truffles  and  morels,  two  fpopnfuls  of  catchup, 
a gill  of  red  wine,  a piece  of  butter  as  big  as  an  egg  rolled  in 
flour,'  lix  farthing'  French  rolls,  feafon  with  fait  to  your  palate, 
ftir  it  all  together,  cover  it  clofc  and  let  it  'flew  till  the  fauce  is 
thick  and  good.  Take  care  that  your  rolls  don’t  break,  (hake  your 
pan  often  ; when  it  is  enough,  difh  it  up  and  garnilh  with  lemon. 
The  yolks  of  fix  hard  eggs,  or  more,  put  in  with  the  rolls,  will 
make  it  a fine  difh.  This  is  for  a firft  courfg. 

If  you  would  have  it  white,  put  in  white  wine  inftead  of  red, 
and  feme  cream  for  a fecond  pourfe.  * 

To  ragoo  Mujbroams. 

Peel  and  ferape  the  flaps,  put  a quart  into  a fauce-pafl,  a very 
little  fait,  fet  them  on  a quick  fire,  let  them  boil  up,  then  take  them 
off,  put  to  them  a gill  of  red  wine,  a quarter  of  a pound  of  butter 
rolled  in  a little  flour,  a little  nutmeg,  a little  beaten  mace,  fet  it 
on  the  fire,  ftir  it  now  and  then  ; when  it  is  thick  and  fine,  have 
ready  the  yolks  of  fix  eggs  hot  and  boiled  in  a bladder  hard,  lay 
it  in  the  middle  of  your  difh,  and  pour  the  ragoo  over  it.  Garnifti 
with  broiled  mufhrooms. 

A pretty  Diflj  of  Eggs.. 

Boil  fix  eggs  hard,  peel  them  and  cut  them  in  thin  flices, 
put  a quarter  of  a pound  of  butter  into  the  ftew-pan,  then  put 
in  your  eggs  aud  fry  them  quick.  Half  a quarter  of  an  hour  wifi 
do  them.  You  muft  be  very  careful  not  to  break  them,  throw 
over  them  pepper,  fait  and  nutmeg,  lay  them  in  your  difh  before 
the  fire,  pour  out  all  the  fat,  fhake  in  a little  flour,  and  have 
ready  two  fhalots  cut  fmall ; throw  them  into  the  pan,  pour  in  a 
quarter  of  a pint  of  white  wine,  a litte  juice  of  lemon,  and  a little 
piece  of  butter  rolled  in  flour.  Stir  all  together  till  it  is  thick  ; 
if  you  have  not  fauce  enough,  put  in  a little  more,  wine,  toaft 
fome  thin  flices  of  bread  cut  three-corner-wavs,  and  lay  round 
your  difh,  pour  the  fauce  all  over  and  fend  it  to  table  hot.  \ ou 
may  put  fvvieet  oil  on  the  toaft,  if  it  be  agreeable, 

•Eggs  a la  Tripe. 

Boil  your  eggs  hard,  take  off  the  fhells  and  cut  them  long- 
ways in  four,  quarters,  put  a little  butter  into  a ftew-pan,  let  it 
melt,  fhake  in  a little  flour,  ftir  it  with  a fpoon,  then  put  in  your 
eggs,  throw  a little  grated  nutmeg  all  over,  a little  fair,  a good 
deft  of  fhred  parfley,  fhake  your  pan  round,  pour  in  a little  cream, 
tofs  the  pan  round  carefully,  that  you  don’t  break  the  eggs. 
When  your  fauce  is  thick  and  fine,  take  up  your,  eggs,  pour  the 
fauce  all  over  them,  and  garnifh  with  lemon. 

A Frifcafcy  of  Egqs. 

Boil  eight  eggs  hard,  take  off  the  fhells,  cut  them  in  quar- 
ters, have  ready  halt  a pint  of  cream,  and  a quarter  of  a pound 
of  frefh  butter ; ftir  it  together  over  the  fire  till  it  is  thick  and 
fmooth,'  lay  the  eggs  in  your  difh  and  pour  the  fauce  all  over. 
Garnifti  with  hard  yojks  of  three  eggs  cut  in  two,  and  lay  round 
the  edge  of  the  difh. 

A Ragoo  of  Eggs. 

Boil  twelve  eggs  hard,  take  off  the  fhells,  and  with  a little 
knife  very  carefully  cut  the  white  a-crofs  long-ways,  fo  that  the 
\ white 
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white  mav  be  in  two  halves,  and  the  yolks  whole.  Be  carefirt 
tcirher  to"  break  the  whites  nor  yslks,  take  a quarter  of  a pint  of 
pickled  111  ulh  rooms  chopped  very  fine,  halt  an  ounce  ot  truffles 
and  morels,  boiled  in  three  or  lour  fpoonfuls  ol  tvatei,  lave  the 
water,  and  chop  the  truffles  and  morels  very  fmall,  boil  a little 
parllcy,  chop  it  fine,  mix  them  together  with  the  truffle-water 
you  laved,  grate  a little  nutmeg  in,  a little  beaten  mace,  put  it 
into  a lauce-pan  with  three  ipoonfuls  of  water,  a gill  of  1 cd  wine, 
one  fpoonful  of  catchup,  a piece  of  butter  as  big  as  a large  wal- 
nut rolled  in  flour,  ftir  all  together  and  let  it  boil.  In  the  mean 
time  get  ready  your  eggs,  lay  the  yolks  and  whites  in  oidcr  in 
your  difli,  the  hollow  parts  of  the  whites  uppermoft,  that  they 
may  be  filled  ; take  fome  crumbs  of  bread,  and  fry  them  brown 
and  criip,  a§  you  do  for  larks,  with  which  fill  up  the  whites  of 
the  eggs  as  high  as  they  will  lie,  then  pour  in  your  iauce  all  over, 
and  garnifli  with  fry’d  crumbs  of  bread.  This  is  a veiy  genteel 
pretty  difli,  if  it  be  well  done. 

'■  - To  broil  Eggs, 

Cut  a toafi  round  a quartern  loaf,  toafi  it  brown,  lay  it  on  your 
difh,  butter  it,  and  very  carefully  'break  fix  or  eight  eggs  on  the 
toafi,  and  take  a red-hot  fhoVel,  and  hold  over  them.  When 
they  are  done,  fqueeze  a Seville  orange  over  them,  grate  a little 
nutmeg  over  it,  and  lerve  it  up  fora  iide-plate.  Or  you  may 
poach  your  eggs,  and  lay  them  on  the.  toafi; ; or  toafi  your  toafi 
criip,  and  pour  a little  boiling  water  over  it ; feafon  it  with  a lit- 
tle lalt,  and  then  lay  your  poached  eggs  on  it. 

To  drejs  Eggs  nvit/j  Bread. 

Take  a penny-loaf,  foiik  it  in  a quart  of  hot  milk  for  two  hours, 
or  tiil  the  bread  is  Toft,  then  Train  it  through  a coarfe  fieve,  put 
to  it  two  Ipoonfuls  of  orange -flower  water,  or  role-water  ; lweeten 
it,  grate  in  a little  nutmeg,  take  a little  difli,  butter  the  bottom 
of  it,  break  in  as  many  eggs  as  will  cover  the  bottom  of  the  difli, 
pour  in  the  bread  and  milk,  let  it  in  a tin  oven  before  the  fire, 
and  half  an  hour  will  bake  it ; or  it  will  do  on  a chafing-diih  of 
coals.  Cover  it  dole  before  the  fire,  or  bake  it  in  a flow  oven. 

To  farce  Eggs. 

Get  two  cabbage-lcttuces,  feald  them,  with  a few  muflirooms, 
parllcy,  lbrrel  and  chervil ; then, chop  them  very  fmall,  with  the 
yolks  of  hard  eggs,  feafoned  with  fait  and  nutmeg,  then  flew  them 
in  butter;  and  vvheji  they  are  enough,  put  in,  a little  cream, 
then  pour  them  into  the  bottom  of  a difli.  Take  the  whites, 
and  chop  them  very  fine  with  .pnrfley,  nutmeg  and  fait.  Lay 
this  round  the  brim  of  the  difli,  and  run  a red-hot  fire-fhovel  over 
it,  to  brown  it. 

Eggs  with  Lettuce. 

Scald  fome  cabbage-lettuce  in  fair  water,  fqueeze  them  well, 
then  flice  them  and  tois  them  up  in  a lauce-pan,  with  a piece  of 
butter  ; feafon  them  with  pepper,  fait  -and  a little  nutmeg.  Let 
them  fiew  half  and  hour,  chop  them  well  together,  when  they  are 
enough,  lay  them  in  your  difh,  try  fome  eggs  nicely  in  butter  and 
lay  on  them,  Garnifli  with  Seville  orange. 
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T°  fry  Eggs  as  round  as  Balls. 
tl.'i  'v  ing  a deep  frying-pan,,  and  three  pints  ofclarified  butter, 
heat  it  as  hot  as  for  fritters,  and  for  it  with  a flick,  till  it  runs 
round  like  a whirlpool  ; then  break  an  egg  into  the  middle,  and 
turn  it  round  with  your  flick,  till  it  be  as  hard  as  a poached  egg  ; 
the  whirling  round  of  the  butter  will  make  it  as  round  as  a ball, 
then  take  it  up  with  a llice,  and  put  it  in  a dith  before  the  fire  : 
they  will  keep  hot  half  an  hour  and  yet  be  foft  ; fo  y0y  may  do 
as  many  as  you  pleafe.  You  may  ferve  thefc  with  what  you 
pleafe,  nothing  better  than  flewed  fpinach,  and  garnifh  with  orange. 

To  make  an  Egg  as  big  as  Twenty. 

Part  the  yolks  from  the  whites,  ft  rain  them  both  feparate  thro’ 
a fieve,  tie  the  yolks  up  in  a bladder  in  the  form  of  a ball.  Boil 
them  hard,  then  put  this  ball  into  another  bladder,  and  the  whites 
round  it  ; tye  it  up  oval  fafliion,  and  boil  it.  Thefe  are  ufed  for 
grand  fa  1.1  ads.  This  is 'very  pretty  for  a ragoo,  boil  five  or  fix 
yolks  together,  and  lay  in  the  middle  of  the  ragoo  of  eggs  ; and 
io  you  may  make  them  of  any  fize  you  pleafe. 

To  make  a grand  D ijb  of  Eggs. 

You  muft  break  as  many  eggs  as  the  yolks  will  fill  a pintbafon, 
the  whites  by  themfelves,  tie  the  yolks  by  themfelvcs  in  a blad- 
der round  : boil  them  hard,  then  have  a wooden  bowl  that  will 
hold  a qdarf,  made  like  two  butter-diflies,  but  in  the  fliape  of  an 
egg,  with  a hole  through  one  at  the  top.  You  are  to  obferve, 
whfen  you  boil  the  yolks  to  run  a packthread  through  it,  and  a 
quarter  of  a yard  hanging  out.  When  the  yolk  is  boiled  hard, 
put  it  into  the  bowl-difh  ; but  be  careful  to  hang  it  fo  as  to  be  in 
the  middle.  "The  firing  being  drawn  through  the  hole,  then  clap 
the  two  bowls  together  and  tie  them  tight,  and  with  a fine 
tunnel  pour  in  the  whites  through  the  hole  ; then  flop  the  hole 
clofe,  and, boil  it  hard.  It  will  take  an  hour.  When  it  is  boiled 
enough,  carefully  open  it,  and  cut  the  firing  clofe.  In  the  mean 
time  take  twenty  eggs,  beat  them  well,  the  yolks  by  themfelves, 
and  the  whites  by  themfelves ; divide  the  whites  into  two,  and 
Boil  them  in  bladders  the  fliape  of  an  egg.  When  they  are  boiled 
bard,  cut  one  in  two  long-ways  apd  one  crofs-ways,  and  with  a 
£ne  fliatp  knife  cutout  fome  ot  the  white  in  the  middle  ; lay  the 
great  egg  in  the  middle,  the  two  long  halves  on  each  fide,  with  the 
hollow  part  uppermoft,  and  the  two  round  flat  between.  Take 
an  ounce  of  truffles  and  morels,  cut  them  very  fmall,  boil  them  in 
half  a pint  of  water  till  they  are  tender,  then  take  a pint  of  frefh 
mufhrooms  clean  picked,  wafhed  and  chopped  fmall,  and  put  into 
thetruffles  and  morels.  Let  them  bojl,  add  a little  fait,  a little  beaten 
nutmeg,  a little  beaten  mace,  and  add  a gill  of  pickled  mufhrooms 
chopped  fine.  Boil  flxtecn  of  the  yolks  hard  in  a bladder,  then 
chop  them  and  mix  them  with  the  other  ingredients  ; thicken  it 
with  a lump  of  butter  rolled  in  flour,  fhaking  your  fauce-pan 
round  till  hot  and  thick,  then  fill  the  round  with  this,  turn  them 
down  again,  and  fill  the  two  long  ones  ; what  remains,  lave  to 
put  into  the  fauce-pan.  Take  a pint  of  gream,  a quarter  of  a 
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wound  of  butter,  the  other  four  yolks  beat  fine,  a gill  of  white 
wine  a gill  of  pickled  mu Ih rooms,  a little  beaten  mace,  and  a 
little’nutmeg;  put  all  into  the  fauce-psn  to  the  cither  ingredients, 
irir  all  well  together  one  way  till  it  is  thick  and  fine  ; pour  it  over 
gll,  and  garnilh  with  notched  lemon.  . . 

This  is  a grand  difli  at  a lecond  courfe.  Or  you  may  mix  it  up 
yritli  red  wine  and  butter,  audit  will  do  forafirft  courle. 

To  make  a pretty  Dijl  of  Whites  of  Eggs. 

Take  the  whites  qf  twelve  eggs,  beat  them  up  with  four  fpoon- 
fuls  of  role-water,  a little  grated  lemon-peel,  a little  nutmeg,  and 
fweeten  with  fugar : mix  them  well,  boii  them  in  four  bladders, 
tie  them  in  the  iliape  of  an  egg,  and  boil  them  hard.  1 hey  will 
take  half  an  hour.  Lay  them  in  your  difli,  when  cold;  mix  half 
a pint  of  thick  cream,  a gill  of  lack,  and  half  the  juice  of  a.Sfcville 
orange.  Mix  all  together,  and  fweeten  with  fine  fugar,  and  pour 
over  the  Eggs.  Serve  it  up  for  a fide-dilli  at  fupper,  or  when 
you  pleafe. 

To  drefs  Beans  in  Ragoo. 

You  mud  boil  your  beans  fo  that  the  Ikins  will  flip  off.  Take 
about  a quart,  feafon  them  with  pepper,  ialt  and  nutmeg,  then 
Hour  them,  and  have  ready  feme  butter  in  a flew^pan,  throw  in 
your  beans,  fry  them  of  a fine  brown,  then  drain  them,  from  the 
fat,  and  lay  them  in  your  difh.  Have  ready  a quarter  of  a pound 
of  butter  melted,  and  half  a pint  of  the  blanched  beans  boiled, 
'and  beat  in  a mortar,  with  a very  little  pepper,  lalt  and  nutmeg  ; 
then  bv  degrees  mix  them  in  the  butter,  and  pour  over  the  other 
beans.  Garnifh  with  a boil’d  and  fry’d  bean,  and  fo  on  till  you 
fill  the  rim  of  your  difli.  They  are  very  good  without  frying,  and 
only  plain  butter  melted  over  them. 

An  Amulet  of  Beans. 

Blanch  your  beans  and  fry  them  in  fweet  butter,  with  a little 
parfley,  pour  out  the  butter,  and  pour  in  feme  cream.  Let  it 
dimmer,  fhaking  your  pan  ; feafon  with  pepper  fait  and  nutmeg, 
thicken  with  three  or  four  yolks  of  eggs,  have  ready  a pint  of 
cream,  thickened  with  the  yolks  of  four  eggs,  feafon  with  a little 
fait,  pour  it  in  your  difli,  and  lay  your  beans  on  the  amulet,  and 
ferve  it  up  hot. 

The  fame  way  you  may  drefs  mufhrooms,  truffles,  green  peas, 
afparagus,  and  artichoke-bottoms,  fpinach,  forrel,  See.  all  being 
firit  cut  into  fmall  pieces,  or  fhred  fine. 

To  make  a Bean  Taj  fey. 

Take  two  quarts  of  beans,  blanch,  and  beat  them  very  fine  in 
a mortar  ; feafon  with  pepper,  fait  and  mace  ; then  put  in  the 
yolks  of  fix'  eggs,  and  a quarter  ©f  a pound  of  butter,  a pint  of 
cream,  half  a pint  of  fack,  and  fweeten  to  your  palate.  Soak 
four  Naples  bifcuits  in  half  a pint  of  milk,  mix  them  with  the 
other  ingredients.  Butter  a pan  and  bake  it,  then  turn  it  on  a 
difh  and  flick  citron  and  orange  peel  candied,  ctit  fmall,  and  fluck 
about  it,  Garnifh  with  Seville  orapgp. 
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To  make  a Water  Tanfcy. 

Take  twelve  eggs,  beat  them  very  well,  half  a manchet  grated 
and  fitted  through  a cullender,  or  half  a penny  roll,  half  a pint 
of  fair  water.  Colour  .with  the  juice  of  ipinach,  and  one  finall 
lprig  of  tan  fey  beat  together  ; feafon  it  with  fugar  to  your  palate, 
a little  fait  a l'mall  nutmeg  grated,  two  or  three  fpoonfuls  of  rofe- 
water,  put  it  into  a fleillet,  flir  it  all  one  way,  and  let  it  thicken' 
iDce  a hafty-pudding.  Then  bake  it,  or  you  may  butter  a ftew- 
pan  and  put  it  into.  Butter  a difh  and  lay  over  it ; when  one  fide 
as  enough,  tdrn  it  with  the  difh,  and  flip  the  other  fide  into  the 
pan.  When  that  is  done,  fet  it  into  a maflereen  and  throw  fugar 
all  over,  and  garnifh  with  orange. 

> Peas  Franeoife. 

Take  a quart  offlielled  peas,  cut  a large  Spanifh  onion,  or  two 
middling  ones  fra  all,  and  two  cabbages  orSilefia  lettuces  cut  fmall, 
put  them  into  a fauce-pan,  with  half  a pint  of  water,  feafon  them 
with  a little  fjalt,  a little  beaten  pepper,  and  a little  beaten  mace 
end  nutmeg.  Cover’ them  clofe,  and  let  them  flew  a quarter  of 
an  hour,  then  put  in  a quarter  of  a pound  of  frcfli  butter  rolled 
in  a little  flour,  a fpoonful  of  catchup,  a little  piece  of  burnt  but- 
ter as  big  as  a nutmeg  ; cover  them  clofe,  and  let  it  firamer  fortly 
an  hour,  often  fluking  the  pan.  When  it  is  enough,  ferveitup 
for  a fide  difh. 

For  an  alteration,  you  may  flew  the  ingredients  as  above  ; then 
take  a fmall  cabbage-lettuce,  aud  half  boil  it,  then  drain  it,  cut 
the  ftalk  flat  at  the  bottom,  fo  that  it  will  ftand  firm  in  the  difli, 
and  with  a knife  very  carefully  cut  out  the  middle,  leaving  the 
outfide  leaves  whole.  Put  what  you  cut  out  into  a lauce-pan, 
chop  it,  and  put  a piece  of  butter,  a little  pepper,  fait  and  nut- 
meg, the  yolk  of  a hard  egg  chopped,  a few  crumbs  of  bread  mix 
all  together,  and  when  it  is  hot  fill  your  cabbage,  put  iome  butter 
into  a flew-pau,  tie  your  cabbage,  and  fry  it  till  you  think  it  is 
enough  ; then  take  it  up,  untie  it,  and  firft  pour  the  ingredients  of 
peas  into  your  difil,  fet  the  forced  cabbage  in  the  middle,  and  have 
ready  four  artichoke  bottoms  fry’d,  and  cut  into  twW  and  laid 
round  the  difli.  This  will  do  fora  top-difh. 

Green  Peas  with  Cream. 

Take  a quart  of  fine  green  peas,  put  them  in  a fiew.-pan  with 
a piece  of  butter  as  big  as  an  egg,  rolled  in  a little  flour,  J'cafon 
them  with  a little  lalt  and  nutmeg,  a bit  of  fugar  as  big  as  a 
nutmeg,  a little-bundle  of  fiveet  herbs,  fome  parfley  chopped  fine, 
a quarter  of  a pint  of  boiling  water.  Cover  them  clofe,  and  let 
them  flew  very  foftly  half  an  hour,  then  pour  in  a quarter  of  a 
pint  of  good  cream.  Give  it  one  boil,  and  ferve  it  up  for  a 
iide-plate. 

A Farce  Meagre  Cabbage. 

Take  a white -■heart  cabbage,  as  big  ns  the  bottom  of  a plate, 

• let  it  boif  five  minutes  in  water,  then  drain  it,  cut  the  fialk  flat 

, to 
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to  (land  in  the  difli,  then  carefully  open  the  leaves,  and  take  out 
the  inlidc,  leaving  the  outfide  leaves  whole.  Chop  what  you 
take  out  very  line",  take  the  flefli  of  two  or  three  flounders  or  plaice 
clean  from  the  bone  ; chop  it  with  the  cabbage  and  the  yolks 
and  whites  of  four  hard  eggs,  a handful  of  picked  parlley,  beat  all 
together  in  a mortar,  with  a quarter  of  a pound  of  melted  butter  ; 
mix  it  up  with  the  yolk  of  an  egg,  and  a few  crumbs  of  bread. 
All  the  cabbage,  and  tie  it  together,  put  it  into  a deep  flew -pan, 
or  flume- pan,'  put  to  it  .half  a pint  of  water,  a quarter  ot  a pound 
of  butter  rolled  in  a little  flour,  the  yolks  of  four  hard  eggs,  an 
onion  ftugk  with  fix  cloves,  whole  pepper  and  mace  tied  in  a 
muflin  rag, 'half  an  ounce  of  truffles  and  morels,  a lpocnful  of 
catchup,  a few  pickled  muflirooms ; cover  it  clofe,  and  let  it 
ii miner  an  l our.  If  you  find  it  is  not  enough,  you  mud  do  it 
longer.  When  it  is  done,  lay  it  in  your  difh,  untie  it,  and  pour 
the  fltuce  over  it. 

To  farce  Cucumbers. 

Take  fix  large  cucumbers,  cut  a piece  off  the  top,  and  fcoop 
out  all  the  pulp  ; take  a large  white  cabbage  boiled  tender,  take 
only  the  heart,  chop  it  fine,  cut  a large  onion  fine,  Aired  fome 
parlley  and  pickled  muflirooms  {mall,  two  hard  eggs  chopped 
very  fine,  ieafon  it  with  pepper,  fait  and  nutmeg  ; fluff  your 
cucumbers  full,  and  put  on  the  pieces,  tie  them  with  a pack- 
thread, and  fry  them  in  butter  of  a light  brown  ; have  the  'fol- 
lowing fauce  ready  : take  a quarter  of  a pint  of  red  wine,  a quarter 
of  a pint  of  boiling  water,  a fmall  onion  chopped  fine,  a little 
pepper  and  fait,  a piece  of  butter  as  big  as  a walnut  rolled  in 
flour  when  the  cucumbers  are  enough,  lay  them  m your  difli, 
pour  the  fat  out  ol  the  pan  and  pour  in  this  fauce,  let  it  boil, 
and  have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  with  two 
or  three  fpoonfuls  of  the  fauce,  then  turn  them  into  the  pan,  let 
them  boil,  keeping  it  ftirring  all  the  time,  -urjtie  the  firings  and 
pour  the  fauce  over.  Serve  it  up  for  a iide-difli.  Garnifli  with 
the  tops. 

• To  few  Cucumbers. 

Take  fix  large  cucumbers,  fiice  them  ; take  fix  larg^  onions, 
peel  and  cut  them  in  thin  ilices,  fry  them  both  brown,  then  drain 
them  and  pour  out  the  fat,  put  them  into  the  pan  again,  with 
three  fpoonfuls  of  hot  water,  a quarter  of  a pound  of  butter  rolled 
in  Hour,  and  a teafpoonful  of  muflard  ; feafon  with  pepper  and 
fait,  and  let  them  flew  a quarter  of  an  hour  foftiy,  lliaking  the 
pan  often.  When  they  are  enough,  difli  them  up. 

Fry' d Celery. 

Take  fix  or  eight  heads  of  celery,  cut  off  the  green  tops,  and 
take  off  the  outfide  ftalks,  wafli  them  clean  and  pare  the  roots  clean; 
then  have  i;eady  half  a pint  of  white  wine,  the  yolks  ot  three 
eggs  beat  fine,  and  a little  fait  and  nutmeg  ; mix  all  well  toge- 
ther with  flour  into  a batter,  dip  every  head  into  the  batter,  and 
fiy  them  in  butter.  When  they  are  enough,  lay  them  in  your 
dtlli,  and  pour  melted  butter  over  them. 

v Celery 
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Celery  with  Cream . 

Wash  and  clean  fix  or  eight  heads  of  celery,  cut  them  about 
three  inches  long,  boil  them  tender,  pour  away  all  the  water, 
and  take  the  yolks  of  four  eggs  beat  fine,  half  a pint  of  cream,  a 
little  fait  and  nutmeg,  pour  it  over,  keeping  the  pan  {halting  all 
the  while.  When  it  begins  to  be  thick,  dilh  it  up. 

Cauliflowers  fry  d. 

Take  two  fine  cauliflowers,  boil  them  in  milk  and  water,  then 
leave  one  whole,  and  pull  the  other  to  pieces  ; take  half  a pound 
of  butter,  with  two  fpoonfuls  of  water,  a, little  dull  of  flour,  and 
melt  the  butter  in  a flew-pan  ; then  put  in  the  whole  cauliflower 
cut  in  two,  and  the  other  pulled  to  pieces,  and  fry  it  till  it  is  bf 
a very  light  brown.  Seafon  it  with  pepper  and  fait.  When  it 
is  enough,  lay  the  two  halves  in  the  middle,  and  pour  the  reft 
all  over. 

Jo  male  an  Oatmeal  Pudding, 

Take  a pint  ot  fine  oatmeal,  boil  it  in  three  pints  of  new 
milk,  ftirring  it  till  it  is  as  thick  as  a hafty-pudding  ; take  it  off. 
and  ftijr  in  half  a pound  of  frefh  butter,  a little  beaten  mace  and 
nutmeg,  and  a gill  of  fack  ; then  beat  up  eight  eggs,  half  the 
whites,  ftir  all  well  together,  lay  a puff-pafte  all  over  the  dilh, 
pour  in  the  pudding,  and  bake  it  half  an  hour.  Or  you  may 
boil  it  with  a few  currants. 

To  male  a Potatoe  Pudding. 

Take  a quart  of  potatoes,  boil  them  foft,  peel  them  and  mafia 
them  with  the  back  of  a fpoon,  and  rub  them  through  a fieve,  to 
have  them  fine  and  fmooth  ; take  half  a pound  of  frefh  butter 
melted,  half  a pound  of  fine  fugar,  fo  beat  them  well  together 
till  they  are  very  fmooth,  beat  fix  eggs,  whites  and  all,  ftir  them 
in,  and  a glafs  of  fack  or  brandy.  You  may  add  half  a pound  of 
currants,  boil  it  half  an  hour,  melt  butter  with  a glafs  of  white 
wine  ; fweeten  with  fugar,  and  pour  over  it.  You  may  bake  it  in 
a dilh,  with  puff  pafte  all  round  the  dilh  and  at  the  bottom. 

To  make  a fccond  Potatoc  Pudding. 

Boil  two  pounds  of  potatoes,  and  beat  them  in  a mortar  fine, 
beat  in  half  a pound  of  melted  butter,  boil  it  half  an  hour,  pour 
melted  butter  over  it,  with  a glafs  of  white  wine,  or  the  juice  ot  a 
Seville  orange,  and  throw  fugar  all  over  the  pudding  and  difli. 

To  male  a third  fort  of  Potatoe  Pudding. 

Take  two  pounds  of  white  potatoes,  boil  them  foft,  peel  and 
beat  them  in  a mortar,  or  ftrain  them  through  a fieve  till  they  are 
quite  fine  ; then  mix  in  half  a pound  of  frellt  butter  melted,  then 
beat  up  the  yolks  of  eight  eggs  and  three  whites,  ftir  them  in, 
and  half  a pound  of  white  fugar  fiticlv  powdered,  half  a pint  of 
fack,  ftir  it  well  together,  grate  in  half  a large  nutmeg,  and  ftir 
in  halt  a pint  of  cream,  make  a pUff-paftc,  and  lay  all  over  your 
difli  and  round  the  edges ; pour  in  the  pudding,  and  bake  it  of  a 
fine  light  brown. 


For 


made  PLAIN  and  E A S Y. 

For  change,  put  in  half  a pound  of  currants  ; or  you  may 
ft  retv  over  the  top  half  an  ounce  of  citron  and  orange-peel  cut 
thin,  before  you  put  it  into  the  oven. 

To  make  an  Orange  Pudding. 

Take  the  yolks  of  fixteen  eggs,  beat  them  well,  with  half  a 
pound  of  melted  butter,  grate  in  the  rind  of  two  fine  Seville 
oranges,  beat  in  half  a pound  of  line  i'ugar,  two  fpoonfuls  of 
orange-flower  water,  two  of  rofc  water,  a gill  of  lack,  half  a 
pint  of  cream,  two  Naples  bifeuits,  or  the  crumb  of  a halfpenny 
roll  foaked  in  the  cream,  and  mix  nil  well  together.  Make  a 
thin  puff  pafte,  and  lay  all  over  the  dilli  and  round  the  rim,  pour 
in  the  pudding  and  bake  it.  It  will  take  about  as  long  baking  as  a 
cuftard. 

To  make  a fecond  fort  of  Orange  Pudding. 

You  mufl:  take  fixteen  yolks  of  eggs,  beat  them  fine,  mix  them 
with  half  a pound  of  frelh  butter  melted,  and  half  a pound  of 
white  fugar,  a little  rofe-water  and  a little  nutmeg.  Cut  the  peel 
of  a fine  large  Seville  orange  fo  thin  as  none  of  the  white  appears, 
beat  it  fine  in  a mortar  till  it  is  like  a pafie,  and  by  degrees  mix 
in  the  above  ingredients  all  together,  then  lay  a pufl-pafie  all 
over  the  diflr  ; pour  in  the  ingredients,  and  bake  it. 

To  make  a third  Orange  P addin -r. 

o o 

You  mufl  take  two  large  Seville  oranges,  and  grate  ofF  the 
rind  as  far  as  they  are  yellow,  then  put  your  oranges  in  fair 
water,  and  let  them  boil  till  they  are  tender.  Shift  the  water 
three  or  four  times  to  take  out  the  bitternels ; when  they  are 
tender,  cut  them  open  and  take  away  the  feeds  and  firings,  and 
beat  the  other  part  in  a mortar,  with  half  a pound  of  fugar,  till 
it  is  a pafie ; then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
Ipoonfuls  of  thick  cream,  half  a Naples  bifeuit  grated,  mix  theft; 
together,  and  melt  a pound  of  frelh  butter  very  thick,  and  ftir  it 
well  in.  When  it  is  cold,  put  a little  thin  puff-pafte  about  the 
bottom  and  rim  of  your  difh  ; pour  in  the  ingredients,  and  bake 
it  about  three  quarters  of  an  hour. 

To  make  a fourth  Orange  Pudding. 

You  mufl  take  the  outfide  rind  of  three  Seville  oranges,  boil 
them  in  feveral  waters  till  they  are  tender,  then  pound  them  in  a 
mortar  with  three  quarters  of  a pound  of  fugar ; then  blanch 
half  a pound  of  fneet  almonds,  beat  them  very  fine  with  role 
water  to  keep  them  from  oiling,  then  beat  fixteen  eggs,  but  fix 
whites,  a pound1  of  frelh  butter,  and  beat,  all  thefc  together  till 
it  is  light  and  hollow  ; then  lay  a thin  puff- pafie  all  overa  dilli  and 
put  in  the  ingredients.  Bake  it  with  your  tarts. 

To  make  a Lemon  Pudding. 

Grate  the  outfide  nnd  of  two  clear  lemons,  then  prate  two 
Naples  bifeuits  and  mix  with  the  grated  peel,  and  add  to’ it  three 
quarters  of  a pound  of  white  fugar,  twelve  yolks  of  eggs,  and 
riall  the  whites,  three  quarters  of  a pound  of  meLtecf  butter, 

half 
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half  a pint  of  thick  cream  ; mix  nil  well  together,  lay  apuff-paftd 
all  over  the  difp,  pour  the  ingredients  in  and  bake  it.  An  hour 
wiU  bake  it. 

To  make  an  Almond  Pudding. 

Blanch  half  a pound  of  fwcet  Almonds,  and  four  bitter  ones, 
in  warm  vvater,  take  them  and  pound  in  a marble  mortar,  with 
two  fpoonfuls  of  Orangfcsflower  water,  and  two  of  rofc  water,  a 
gill  of  facie  ; mix  in  four  grated  Naples  bifeuits,  three  quarters 
of  a pound  of  melted  butter,  beat  eight  eggs  and  mix  them  with 
a quart  ot  cream  boiled,  grate  in  half  a nutmeg  and  a quarter 
ot  a pound  of  fugar  ; mix  all  well  together,  make  a thin  puff- 
pafte  and  lay  all  over  the  difli,  pour  in  the  ingredients  and 
bake  it.  * 

To  boil  an  Almond  Pudding. 

Beat  a pound  of  fweet  almonds  as  fmall  as  pofiible,  with  three 
fpoonfuls  of  role  water,  and  a gill  of  fack  or  white  wine,  and  mix 
in  half  a pound  of  frefli  butter  melted,  with  five  yolks  of  eggs 
and  two  whites,  a quart  of  creatn,  a quarter  of  a pound  of  fu- 
gar, half  a nutmeg  grated,  one  fpoonful  of  flour  and  three  fpoon- 
fuls ot  crumbs  of  white  bread ; mix  all  well  together,  and  boil  it. 
It  will  take  half  an  hour  boiling. 

To  make  a Sago  Pudding. 

Let  half  a pound  fago  be  walhed  well  in  three  or  four  hot 
waters,  then  put  to  it  a quart  of  new,  milk,  and  let  it  boil  toge- 
ther till  it  is  thick  ; flir  it  carefully,  (for  it  is  apt  to  burn)  pnt 
in  a flick  of  cinnamon  when  you  fet  it  on  the  fire  fwhen  it  is  boiled 
take  it  out ; before  you  pour  it  out,  Air  in  half  a pound  of  frefli 
butter,  then  pour  it  into  a pan  and  beat  up  nine  eggs,  with  five  ' 
of  the  whites  and  four  fpoonfuls  of  fack ; Air  all  together,-  and 
fweeten  to  your  tafie.  Put  in  a quarter  ot  a pound  of  currants 
clean  waffled  and  tubbed,  and  jull  plump’d  in  two  fpoonfuls  of 
fack  and  two  of  rofe  water mix  all  well  together,  lay  a puff- 
pafle  over  a difli,  pour  in  the  ingredients  and  bake  it. 

To  make  a Millet  Pudding. 

You  mutt  get  half  a pound  of  millet-feed,  and  after  it  is 
waffled  and  picked  clean,  put  to  it  half  a pound  ot  fugar,  a whole 
nutmeg  grated,  and  three  quarts  of  milk.  When  you  have  mix- 
ed all  well  together,  break  in  half  a pound  of  frefli  butter;  but- 
ter your  difli,  pour  it  in  and  bake  it. 

To  ?nake  a Carrot  Pudding. 

You  mutt  take  a raw  carrot,  ferape  it  very  clean  and  grate  it : 
take  half  a pound  of  the  grated  carrot,  and  a pound  ot  grated 
bread,  beat  up  eight  eggs,  leave  out  half  the  whites,  and  mix 
the  eggs  with  half  a pint  of  cream ; then  Air  in  the  bread  and 
carrot,  half  a pound  of  frefli  butter  melted,  half  a pint  of  fack, 
and  three  fpoonfuls  of  orange  flower  water,  a nutmeg  grated. 
Sweeten  to  your  palate.  Mix  all  well  together,  and  it  it  is  not 
thin  enough,  flir  in  a little  new  milk  pr  cream.  Let  it  be  of  a 
moderate  thickncfs,  lay  a pufl'-pafte  all  over  the  difli  and  pour  in 
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£lie  ingredients.  Bate  it ; it  will  take  an  hour*s  baking.  Or 
you  may  boil  it  ; but  then  you  mull  melt  butter,  and  put  in  white 
wine  and  fiigar; 

A fecond  Carrot  Pudding. 

Get  two  penny  loaves,  pare  off  the  cruft,  foak  them  in  si 
quart  of  boiling  milk,  let  it  Hand  till  it  is  cold,  then  grate  in  two 
or  three  large  carrots,  then  put  in  eight  eggs  well  beat  and  three 
quarters  of  a pound  of  frefri  butter,  melted,  grate  in  a little  nut- 
meg and  fweeten  to  your  tafte.  Cover  your  difli  with  puff-paile, 
pour  iii  the  ingredients  and  bake  it  an  hour; 

To  make  a Cow/lip  Pudding. 

Having  got  the  flowers  of  a peck  of  cowflips,  cut  them  fmall 
hnd  pound  them  fmall,  with  half  a pound  of  Naples  bifcuits 
grated,  and  three  pints  of  cream.  Boil  them  a little;  then  take 
them  off  the  fire,  and  beat  up  fixteen  eggs,  with  a little  cream 
and  a little  rofe  water.  Sweeten  to  your  palate.  Mix  it  all  urell 
together,  butter  the  difli,  and  pour  it  in.  Bake  it;  and  when  it 
is  enough,  throw  fine  1'ugar  ov;er  and  ferve  it  up. 

Note,  New  milk  will  do  in  all  thefe  puddings,  when  you  have 
ho  cream. 


To  make  a Quince,  Apricot,  or  White  Pear-Plumb  Pudding. 
Scald  your  quinces  very  tender,  pare  them  very  thin,  ferape 
off  the  foft  ; mix  it  with  fugar  very.fweet;  put  in  a Little  ginger 
find  a little  cinnamon.  To  A pint  of  cream,  you  muff  put  three 
br  four  volks  of  eggs,  and  ftir  it  into  your  quinces  till  they  are 
of  a good  thicknefs.  It  muff  be  pretty  thick.  So  you  may  do 
apricots,  or  white  peir-pl  limbs.  Butter  your  difh,  pour  it  ii* 
and  bake  it;  , 

, To  make  a Pearl  Barky  Pudding i 
Get  a pound, of  pearl  barley,  vvafh  it  clean,  put  to  it  three 
quarts  of  new  milk,  and  half  a pound  of  double  rqfined  fugar,  a 
jiutmeg  grated  ; then  put  it  into  a deep  pan,  and  bake  it  with 
brown  bread.  Take  it  out  of  the  oven;  beat  up  fix  eggs  ; mix 
fU  well  together,  butter  a difli,  pour  it  in,  bake  it  ao-ain  ail 
hour,  arid  It  will  be  excellent. 

r 


To  make  a French  Barley  Pudding . 

Put  to  a quart  of  cream  fix  eggs  well  beaten,  half  the  whites 
fweeten  to  your  palate,  a little  orange-flower  water,  or  tofe  water* 
and  a pound  of  melted  butter  : then  put  in  fix  handfuls  of  French 
barley,  that  has  beep  boiled  tender  in  milk.  Putter  a difh  and 
put  it  in.  It  will  take  as  long  baking  as  a venifon  pafiy. 

To  make  an  Apple  Pudding. 

TAKEWblve  large  pippins,  pare  them  .and  take  out  the  cores; 

Boil  t^„,nn«\  CC*Prnf  ""a1  ftur  °r  five  ^oonfuls  of  water. 
Boil  them  till  they  are  foft  and  thick  ; then  beat  them  well  ffir 

m a quarter  of  a pound  of  butter,  a pound  df  loaf  fugar  the 

.liuceot  three  lemons,  the  peel  of  two  lemons  cut  thin  and’ beat 

• ne  nr  a m«rtar,  the  yolks  of  eight  eggs  beat ; mix  all  well  to- 
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gether,  bake  it  in  a flack  oven,  when  it  is  near  done,  throw  over 
a little  fine  fugar.  You  may  bake  in  in  a puff-pafle,  as  you  do 
the  other  puddings. 

To  make  an  Italian  Pudding. 

Take  a pint  of  cream,  and  Alice  in  fome  French  roll,  as  much 
as  you  think  will  make  it  thick  enough,  beat  ten  eggs  fine,  grate 
a nutmeg,  butter  the  bottom  of  your  difli,  flice  twelve  pippins 
into  it,  throw  fome  orange-peel  and  fugar  over,  and  half  a pint 
of  red  wine  ; then  pour  your  cream,  bread  and  eggs  over  it ; firft 
lay  a puff-pafle  at  the  bottom  of  the  difli  and  round  the  edges, 
and  bake  it  half  an  hour. 

To  make  a Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  put  it  into  a fauce-pan, 
with  a quart  of  new  milk,  a flick  of  cinnamon,  ftir  it  often  to 
keep  it  from  flicking  to  the  fauce-pan.  When  it  is  boiled  thick, 
pour  it  into  a pan,  ftir  in  a quarter  of  a pound  of  frefii  butter 
and  fugar  to  your  palate  ; grate  in  half  a nutmeg,  add  three  or 
four  fpoonfuls  of  rofe  water,  and  Air  all  well  together,  when  it 
is  cold,  beat  up  eight  eggs,  with  half  of  the  whites,  beat  it  all 
well  together,  butter  a dilh,  and  pour  it  in  and  bake  it.  You  may 
lay  a puff-pafle  firft  all  over  the  difli ; for  change,  put  in  a few 
currants  and  fweet-meats,  if  you  chufe  it. 

A Jecond  Rice  Pudding. 

Get  half  a pound  of  rice,  put  to  it  three  quarts  of  milk,  fiir 
in  half  a pound  ot  fugar,  grate  a fmall  nutmeg  in  and  break  in 
half  a pound  of  trefli  butter ; butter  a difli,  and  pour  it  in  and 
bake  it.  You  may  add  a quarter  of  a pound  ot  currants,  for 
change.  It  you  boil  the  rice  and  milk,  and  then  ftir  in  the  lugar, 
you  may  bake  it  before  the  fire,  or  in  a tin  oven.  You  may  add 
•ggs,  but  it  will  be  good  without. 

A third  Rice  Pudding. 

Take  fix  ounces  of  the  flour  of  rice,  put  it  into  a quart  of 
milk,  and  let  it  boil  till  it  is  pretty  thick,  flirting  it  all  the  while; 
then  pour  it  into  a pan,  ftir  in  half  a pound  of  frefli  butter  and  a 
quarter  of  a pound  of  fugar;  vvhen.it  is  cold,  grate  in  a nutmeg, 
beat  fix  eggs  with  a lpoonful  or  two  of  fack,  beat  and  (Hr  all  well 
together,  lay  a thin  puff-pafle  at  the  bottom  of  your  difli,  pour 
it  in  and  bake  it. 

To  boil  a Crtjlard  Pudding. 

Take  a pint  of  cream,  out  of  which  take  two  or  three  fpoon- 
fuls,  and  mix  with  a fpoonful  of  fine  flour  ; 1st  the  reft  to  boil. 
When  it  is  boiled,  fake  it  oft,  and  ftir  in  the  cold  cream  and 
flour  very  well ; when  it  is  cool,  beat  up  five  yolks  and  two 
whites  of  eggs,  and  ftir  in  a little  fait  and  fome  nutmeg,  ar.d  two 
or  three  (poonfuls  of  fack  ; fweeten  to  your  palate  ; butter  a 
wooden  bowl,  and  pour  it  in,  tic  a cloth  over  it.  and  boil  it  half  an 
hour.  When  it  is  enough,  untie  the  cloth,  turn  the  pudding  out 
into  your  difli  and  pour  melted  butter  over  it. 


made  PLAIN  and  EASY. 


i6$ 

To  make  a Flour  Pudding. 

Take  a quart  of  milk,  beat  up  eight  eggs,  but  four  of.th* 
whites,  mix  with  them  a quarter  of  a pint  ot  milk,  and  fti'r  into 
that  four  large  fpoonfuls  ot  flour,  beat  it  well  together,  boil  fix 
bitter  almonds  in  two  fpoonfuls  of  water,  pour  the  water  into  the 
eggs,  blanch  the  almonds  and  beat  them  fine  in  a mortar  ; then 
mix  them  in,  with  half  a large  nutmeg  and  a tea  fpoonful  of  lalt, 
then  mix  in  the  reft  of  the  milk,  flower  your  cloth  well,  and 
boil  it  an  hour  ; pour  melted  butter  over  it,  and  fi.ig.ar,  if  you 
like  it,  thrown  all  over.  Obferve  always  in  boiling  puddings, 
that  the  water  boils  before  you  put  them  into  the  pot,  and  have 
ready,  when  they  are  boiled,  a pan  of  clean  cold  water  ; juft 
give  vour  pudding  one  dip  in,  then  untie  the  cloth,  and  it  will 
turn  out,  without  flicking  to  the  cloth. 

To  make  a Batter  Pudding. 

Take  a quart  of  milk,  beat  up  fix  eggs,  half  the  whites, 
mix  as  above,  fix  fpoonfuls  of  flour,  a tea  fpoonful  of  fait  and 
one  of  beaten  ginger ; then  mix  all  together,  boil  it  an  hour  and 
a quarter,  and  pour  melted  butter  o^er  it.  You  may  put  in  eight 
eggs,  if  you  have  plenty,  for  change,  and  half  a pound  of  pru- 
ens  or  currants. 

To  make  a Batter  Pudding  without  Eggs. 

Take  a quart  of  milk,  mix  fix  fpoonfuls  of  flour,  with  a lit- 
tle of  the  milk  firft,  a tea  fpoonful  of  fait,  two  tea  fpoonfuls  of 
beaten  ginger,  and  two  of  the  tinfture  of  faffron  ; then  mix  all 
together,  and  boil  it  an  hour.  You  may  add  fruit,  as  you  think 
proper. 

To  make  a Grateful  Pudding. 

Take  a pound  of  fine  flour  and  a pound  of  white  bread  grated, 
take  eight  eggs,  but  half  the  whites,  beat  them  up,  and  mix 
with  them  a pint  of  new  milk,  then  ftir  in  the  bread  and  flour,  a 
pound  of  raifins  ftoned,  a pound  of  currants,  half  a pound  of 
fugar,  a little  beaten  ginger ; mix  all  well  together,  and  either 
bake  or  boil  it.  It  will  take  three  quarters  of  an  hour’s  baking. 
Put  cream  in,  inftead  of  milk,  if  you  have  it.  It  will  be  an  ad- 
dition to  the  pudding. 

To  make  a Bread  Pudding. 

Cur  of  all  the  cruft  of  a penny  white  loaf,  and  {lice  it  thiii 
into  a quart  of  new  milk,  fet  it  over  a chafing-dilh  of  coals  till 
the  bread  has  foaked  up  all  the  milk,  then  put  in  a piece  of  fweet 
butter,  ftir  it  round,  let  it  ftand  till  cold  ; or  you  may  boil  your 
milk,  and  pour  over  your  bread  and  cover  it  up  dole,  does  full 
as  well  ; then  take  the  yolks  of  fix  eggs,  the  whites  of  three, 
and  beat  them  up  with  a little  rofe  water  and  nutmeg,  a little  fait 
and  fugar,  if  you  diufe  it.  Mix  all  wrell  together,  and  boil  it 
half  an  hour. 

r. 
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To  make  a fine  Bread  Pudding. 

Take  all  the  crumb  of  a Hale  penny  loaf,  cut  it  thin,  a quart 
of  cream,  l'ct  it  over  a flow  fire  till  it  is  Raiding  hot,  then  let  it 
Hand  till  it  is  cold,  bear  up  the  bread  and  cream  well  together, 
grate  in  fome  nutmeg,  t .ke  twelve  bitter  almonds,  boil  them  in 
two  fpoonfuls  of  water,  pour  the  water  to  the  cream  and  ftir  it 
in  with  a little  fait,  fweeten  it  to  your  palate,  blanch  the  almonds 
and  beat  them  in  a mortar,  with  two  fpoonfuls  of  rofe  or  orange 
flower  water  till  they  are  a fine  pafte  ; then  mix  them  by  degrees 
with  the  cream,  till  they  are  well  mixed  in  the  cream,  then^take 
the  yolks  of  eight  eggs,  the  whites  of  but  four,  beat  them  well 
and  mix  them  with  your  cream,  and  mix  all  well  together.  A 
wooden  difli  is  beft  to.  boil  it  in  ; but  if  you  boil  it  in  a cloth,  be 
lure  to  dip  it  in  the  hot  water  and  flour  it  well,  tic  it  loofe  and 
boil  it  half  an  hour.  Be  fure  the  water  boils  when  you  put  it  in 
and  keeps,  boiling  all  the  time.  When  it  is  enough  turn  it  into 
your  difh,  melt  butter  and  put  in  two  or  three  fpoonfuls  of  white 
wine  or  fack,  give  it  a boil  and  pour  it  over  your  pudding  ; then 
flrew  a good  deal  of  fine  fugar  all  over  the  pudding  and  difli, > and 
fend  it  to  table  hot.  New  milk  will  do,  when  you  cannot  get 
cream.  You  may,  f»r  change,  put  in  a few  currants. 

To  make  an  ordinary  Bread  Pudding. 

Take  two  halfpenny  rolls,  fliee  them  thin,  cruft  and  all* 
pour  over  them  a pint  of  new  milk,  boiling  hot,  cover  them 
clofe,  let  it  Hand  fome  hours  to  foak  ; then  beat  it  well  with  a 
little  melted  butter,  and  beat  up  the  yolks  and  whites  of  two 
eggs,  beat  all  together  well  with  a little  fait.  Boil  it  half  an 
hour  ; when  it  is  done,  turn  it  into  your  difli,  pour  melted  but- 
ter and  fugar  over  it.  Some  love  a little  vinegar  in  the  butter. 
Ir  your  rolls  arc  ftale  and  grated,  they  will  do  better ; add  a lit- 
tle ginger.  You  may  bake  it  with  a few  currants. 

To  make  a baked  Bread  Pudding. 

Take  the  crumb  of  a petir.y-loaf,  as  much  flour,  the  yelks  of 
four  eggs  and  two  whites,  a tea  fpoontul  of  ginger,  half  a pound 
of  raifins  ftoned,  half  a pound  of  currants  clean  waflied  and 
picked,  a little  fait.  Mix  firft  the  bread  and  flour,  ginger,  fair, 
and  fugar  to  your  palate,  then  the  eggs,  and  as  much  milk  as  will 
make  it  like  a good  batter,  then  the  fruit,  butter  the  difli,  pour 
it  iu  and  bake  it. 

To  make  a Boiled  Loaf. 

Take  a penny  loaf,  pour  over  it  half  a pint  of  mUk  boiling 
hot,  caver  it  clofe,  let  it  ftand  till  it  has  1‘oakcd  up  the  milk; 
then  tie  it  up  in  a cloth,  and  boil  it  a quarter  of  an  hour.  When 
it  is  done,  lay  it  in  a difli,  pour  melted  butter  over  it,  and 
throw  fugar  all  over  ; a fpoonful  of  wine  or  ro'fe -water,  does 
as  well  in  the  butter,  as  juice  of  Seville  orange.  A French 
manchet  does  belt ; but  there  are  little  loaves  made  on  purpolc 
for  the  ule.  A French  roll,  or  oat-cake,  docs,  very  well  boiled 
thus. 
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To  make  a C be/hut  Pudding. 

Put  a dozen  and  a half  of  chefnuts  into  a Ikillet  or  faucepan 
of  water,  boil  them  a quarter  of  an  hour,  then  blanch  and  peel 
them  and  beat  them  in  a marble  mortar,  with  a little  orange- 
flower  or  rofe  water  and  lack-*,  till  they  are  a fine  thin  paile  ; then 
beat  up  twelve  eggs,  with  half  the  whites,  and  mix  them  well ; 
grate  half  a nutmeg,  a little  fait,  mix  them  with  three  pints  of 
cream  and  half  a pound  of  melted  butter;  fweeten  it  to  your 
palate,  and  mix  all  together.  Lay  a puff  pafte  all  over  the  difli, 
pour  in  the  mixture  and  bake  it.  When  you  can’t  get  cream, 
take  three  pints  of  milk,  beat  up  the  yolks  of  four  eggs  and  ftir 
into  the  milk  ; fet  it  over  the  fire,  flirring  it  all  the  time  till  it  is 
fealding  hot,  then  mix  it  in  the  room  of  the  cream. 

To  make  a fan  plain  baked  Pudding. 

You  mult  take  a quart  of  milk,  and  put  three  b^y-leaves  into 
it.  When  it  has  boiled  a little,  with  fine  flour,  make  it  into  a 
halty-pudding,  with  a little  fair,  pretty  thick  ; take  it  off  the  fire, 
and  ltir  in  half  a pound  of  butter, ' a quarter  of  a pound  of  fugar, 
beat  up  twelve  eggs  and  half  the  whites,  flir  all  well  together, 
lay  a puff-pafte  all  over  the  difli  and  pour  in  your  fluff.  Half  an 
hour  will  bake  it.  - » > 

* . . v.  . • 

’do  make  prctly  little  C beef e- curd  Puddings. 

You  muft  take  a gallon  ©f  milk,  and  turn  it  with  runner 
then  drain  all  the  curd  from  the  whey,  put  the  curd  into'  a mor- 
tar, and  beat  it  with  half  a pound  of  frefli  butter  till  the  butter 
and  curd  are  well  mixed ; then  b^at  fix  eggs,  half  the  whites 
and  ft  rain  them  to  the  curd,  two  N iples  Bilcuits,  or  half  a penny 
roll  grated ; mix  all  theft:  together,  and  fweeten  to  your  palate  : 
buttpr  your  patty-pans,  and  fill  them  with  the,ingredients.  Bake 
them,  but  don’t  let  your  oven  be  too  hot ; when  they  are  done 
turn  them  out  into  a difli,  cut  citron  and  candied  orange-peel  into 
little  narrow  bits,  about  an  inch  long,  and  blanched  almonds  cut 
in  long  flips,  flick  them  here  and  there  on  the  tops  of  the  pud- 
dings, juft  as  you  fancy ; pour  melted  butter  with  a little  lack  in 
it  into  the  difli,  and  throjv  fine  fugar  all  over  the  puddings  and 
difli.  They  make  a pretty  lide-difh. 

To  make  an  Apricct  Pudding. 

Coddle  fix  large  apricots  very  tender,  break  them  very  fmall 
fweeten  them  to  your  rafte.  Wherf  they  are  cold,  add  lix  e-os  ’ 
only  two  whites  well  beat ; mix  them  well  together  with  a pfnc 
pt  good  cream,  lay  a puff-pafte  all  over,  your  difli  and  pour  in 
your  ingredients.  Bake  it  half  an  hour,  don’t  Jet  the  oven  be 
too  hot  ; when  it  .s  enough,  throw  a little  fine  fugar  all  over  u 
find  fend  it  to  table  hot,  ■ ’ 


To  Ipfwicb  Almond  Pudding. 

Steep  fqmewhat  above  three  ounces  of  the  crumb  of  white 
bread  lliced,  in  a pint  and  a half  of  cream,  or  grate  the  bread 
tnen  beat  hall  a jjgund  of  blanched  almonds  very  fine  till  the) 
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are  like  a pafte,  with  a little  orange  flower  water,  beat  up  the 
yolks  of  eight  eggs  and  the  whites  of  four ; mix  all  well  toge- 
ther, put  in  a quarter  of  a pound  of  white  fugar,  and  flir  in  a 
little  melted  butter  about  a quarter  of  a pound,  lay  a fheet  of 
puff-pafte  at  the  bottom  of  your  difli  and  pour  in  the  ingredients, 
Half  an  hour  will  bake  it. 

7 0 make  a Vermicella  Pudding. 

You  mufl  take  the  yolks  of  two  eggs,  and.  mix  it  up  with  as 
much  flour  as  will  make  it  pretty  ft  iff,  fo  as  you  can  roll  it  out 
very  thin,  like  a thin  wafer  ; and  when  it  is  fo  dry  as  you  can 
roll  it  up  together  without  breaking,  roll  it  as  clofe  as  you  can  ; 
then  with  a fharp  knife  begin  at  one  end,  and  cut  it  as  thin  as 
you  can,  have  fome  water  boiling,  with  a little  fait  in  it,  put  in 
the  pafte,  and  juft  give  it  a boil  for  a minute  or  two  ; then  throw 
it  into  a fie\  e to  drain,  then  take  a pan,  lay  a layer  of  vermicella 
and  a layer  of  butter,  and  fo  on.  When  it  is  cool,  beat  it  up 
well  together,  and  melt  the  reft  of  the  butter  and  pour  on  it ; 
be  at  it  well  (a  pound  of  butter  is  enough,  mix  half  with  the  pafte 
and  the  other  half  melt)  grate  the  crumb  of  a penny  loaf,  and 
mix  in  ; beat  up  ten  eggs,  and  mix  in  a fmall  nutmeg  grated,  a 
gill  of  fack,  or  fome  rofe-water,  a tea  fpoonful  of  fait,  beat  it 
all  well  together,  and  fweeten  it  to  your  palate  , grate  a little 
lemon-peel  in,  and  dry  two  large  blades  of  mace  and  beat  them 
fine.  You  may,  for  change,  add  a pound  of  currants  nicely  wafh- 
<d  and  picked  clean,  butter  the  pan  or  difh  you  bake  it  in,  and 
then  pour  in  your  mixture.  It  will  take  an  hour  and  a half  bak- 
ing ; but  the  oven  muft  not  be  too  hot.  If  you  lay  a good  thin 
cruft  round  the  bottom  of  the  difh  or  fides,  it  will  be  better. 

Puddings  for  little  Dijbes. 

You  mufl;  take  a pint  of  cream  and  boil  it,  and  flit  a half- 
penny loaf  and  pour  the  cream  hot  over  it,  and  cover  it  clofe  till 
it  is  cold  ; then  beat  it  fine,  and  grate  in  half  a large  nutmeg, 
a quarter  of  a pound  of  fugar,  the  yolks  of  four  eggs,  but  two 
whites  well  beat,  beat  it  all  well  together.  With  the  half  of 
this  , fill  tour  little  wooden  difhes  ; colour  one  yellow  with  faf- 
fron.  one  red  with  cochineal,  green  with  the  juice  of  lpinach, 
and  blue  with  lyrup  of  violets;  the  reft  mix,  an  ounce  of  fweet 
almonds  blanched  and  beat  fine,  and  fill  a difli.  Your  difhes 
muft  be  fmall,  and  tie  your  covers  over  very  clofe  with  pack- 
thread. When  your  pot  boils  put  them  |in.  An  hour  will  boil 
them  ; when  enough,  turn  them  out  in  a difli,  the  white  one  in 
the  middle,  and  the  four  coloured  ones  round.  When  they  are 
enough,  melt  fome  frefh  butter,  with  a glal's  of  fack,  and  pout- 
over,  and  throw  fugar  all  over  the  difh.  The  white  pudding- 
difli  muft  be  of  a larger  fize  than  the  reft  ; and  be  fure  to  but- 
ter your  difhes  well  before  you  put  them  in,  and  don’t  fill  them 
too  full. 
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T'o  make  a Sv.eet-meat  Pudding. 

Put  a thin  puff-pafte  all  over  your  difli,  then  have  candied 
«r:mve  and  lemon  peel  and  citron,  of  each  an  ounce,  flice  them 
thin"  and  lay  them  all  over  the  bottom  of  your  difli  ; then  beat 
eicrht  yolks  of  eggs,  and  two  whites,  near  half  a pound  of  fugar, 
and  half  a pound  of  melted  butter.  Beat  all  well  together  ; when 
the  oven  is  ready,  pour  it  on  your  lwcetmeats.  An  hour  or  lels 
will  bake  it.  The  oven  mult  not  be  too  hot. 

¥0  make  a fne  Plain  Pudding. 

Get  a quart  of  milk,  put  into  it  fix  laurel-leaves,  boil  it,  then 
take  out  your  leaves,  and  ftir  in  as  much  flour  as  will  make  it  a 
hafty- pudding  pretty  thick,  take  it  off,  and  then  ftir  in  half  a 
pound  of  butter,  then  a quarter  of  a pound  of  fugar,  a fmall 
nutmeg  grated,  and  twelve  yolks  and  fix  whites  of  eggs  well 
beaten.  "Mix  all  well  together,  butter  a difli  and  put  in  your 
fluff.  A little  more  than  half  an  hour  will  bake  it. 

To  make  a Ratafia  Pudding. 

Get  a quart  of  cream,  boil  it  with  four  or  five  laurel-leaves, 
then  take  them  out,  and  break  in  half  a pound  of  Naples  bifeuits, 
half  a pound  of  butter,  fome  fack,  nutmeg  and  a little  fait ; take 
it  off  the  fire,  cover  it  up,  when  it  is  almoft  cold,  put  in  two 
ounces  of  blanched  almonds  beat  fine  and  the  yolks  of  five  eggs. 
Mix  all  well  together,  and  bake  it  in  a moderate  oven  half  an. 
hour.  Scrape  fugar  on  it,  as  it  goes  into  the  oven. 

To  make  Bread  and  Butler  Pudding. 

Get  a penny  loaf,  and  cut  it  into  thin  dices  of  bread  and  but- 
ter, as  you  do  for  tea.  Butter  your  difli  as  you  cut  them,  lay 
flices  all  over  the  difli,  then  drew  a few  currants  clean  waflied  and 
picked,  then  a row  of  bread  and  butter,  then  a few  currants,  and 
fo  on  till  all  your  bread  and  butter  is  in  ; then  take  a pint  of  milk, 
beat  up  four  eggs,  a little  fait,  half  a nutmeg  grated,  mix  all  to- 
1 gether  with  fugar  to  your  tafte  ; pour  this  over  the  bread,  and 
bake  it  half  an  hour.  A puff-pafte  under  does  belt.  You  may 
put  in  two  fpoonfuis  of  role-water. 

To  make  a boiled  Rice  Pudding. 

Havi  ng  got  a quarter  of  a pound  of  the  flower  of  rice,  put  it 
over  the  fire  in  a pint  of  milk,  and  keep  it  flirring  conflantly 
that  it  may  not  clod  nor  burn.  When  it  is  of  a good  thicknefs, 
take  it  off,  and  pour  it  into  an  earthen  pan  ; flir  in  half  a 
pound  of  butter  very  fmooth  and  half  a pint  of  cream  or  new 
milk,  fweeten  to  your  palate,  grate  in  half  a nutmeg  and  the 
outward  rind  of  a lemon.  Beat  up  the  yolks  of  fix  eg"s  and  two 
Svhnes,  beat  all  well  together ; boil  it  either  in  fmalf  "china  ba- 
tons, or  wooden  bowls.  When  boile I,  turn  them  in  a difh,  pour 
melted  butter  over  then*  with  a little  fack,  and  throw  fimar  all 

ever.  » 
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To  make  a cheap  Rice  Pudding. 

Get  a quarter  of  a pound  of  rice  and  half  a pound  of  raifm* 
{Ironed,  and  tie  thern  in  a cloth.  Give  the  rice  a great  deal  of 
loom  to  fwell.  Roil  it  two  hours ; when  it  is  enough,  turn  it 
into  your  diih,  and  pour  melted  butter  and  fugar  over  it,  with  a 
little  nutmeg. 

To  make  a cheap  plain  Rice  Pudding , 

Get  a quarter  of  a pound  of  rice,  tie  it  in  a cloth,  but  give  room 
for  fvvelling.  Boil  it  an  hour,  then  take  it  up,  untie  it,  and  with 
a fpoon  ftir  in  a quarter  of  a pound  of  butter,  grate  fome  nutmeg, 
iind  fwectpn  to  your  tailre,  then  tie  it  - up  clofe  and  boil  it  another 
hourj  then  take  it  up,  turn  it  into  yourdilh  and  pour  melted  but- 
ter over  it. 

To  make  a cheap  baked  Rice  Pudding. 

You  mull:  take  a quarter  of  a pound  of  rice,  boil  it  in  a quart  of 
new  milk,  fbir  it  that  it  does  not  burn;  when  it  begins  to  be  thick, 
tyke  it  off,  let'it  Hand  till  it  is  a little  cool,  then  ftir  in  well  a quarter 
qf  a pound  of  butter  and  fugjtr  tq  your  palate  ; grate  a finall  nut- 
meg, butter  your  difh,  pour  it  in  and  bijke  it. 

To  make  a Spinach  Pudding. 

Take  a quarter  of  a peck  of  fpinach,  picked  and  walhed  clean, 
put  it  into  a fauce-pan,  with  a little  fait,  cover  it  clofe,  and  when 
it  is  boiled  juft  tender,  throw  it  into  a fieve  to  drain  ; then  chop  it 
with  a knife,  beat  up  fix  eggs,  mix  well  with  it  half  a pint  of  cream 
and  a ftale  roll  grated  fine,  a little  nutmeg,  and  a quarter  of  a pound 
of  melted  butter;  ftir  all  well  together,  put  ipto  the  fauce-pan  you 
boiled  the  fpinach,  and  keep  ftirring  it  ail  thp  time  till  it  begins  to 
thicken;  then  wet  and  flour  your  cloth  very  well,  tie  it  up  and 
boil  it  an  hour.  When  it  is  enough,  turn  it  into  your  difh,  pout- 
melted  butter  oypr  it,  and  the  juice  of  a Seville  orange,  ft  you  like 
it>;  gs  t0  fugar,  you  mull:  add,  or  let  it  alone,  juft  to.your  taite, 

' Yo.u  may  bake  it ; but  then  you  Ihould  put  in  a quarter  ot  a pound 
of  fugar.  You  may  add  biicujt  in  the  room  of  bread,  it  you  liktj 
it  better. 

To  make  a Quaking  Pudding. 

0 • ft'  ‘ 

Take  a pint  of  good  cream,  fix  eggs,  and  half  the  whites,  beat 
them  well  and  mix  with  the  cream  ; grate  4 little  nutmeg  in,  add 
a little  fait,  and  ;i  little  role  -water,  if  it  bp  agreeable  ; grate  in  the 
crumb  of  a halfpenny  rojl,  or  a lpoonful  of  flour,  firft  mixed  with 
a little  of  the  cream,  or  a fpoonful  of  the  flour  of  rice,  which  you 
plcafe.  Butter  a cloth  \yqll , and  flour  it ; then  put  in  your  mi'  - 
y ire,  tie  it  not  too  dole,  and  boil  it  half  an  hourlaft.  'Be  lure  the 
water  boils  before  toy  put  it  in. 

To  make  a Cicam  Pujlding- 

Take  a quart  of  crpam,  boil  it  with  a blade  of  mace,  and  half  4 
nutmeg,  grated,  let  it  cool,  beat  up  cig^t  eggs,  and  three  whites, 
ft  rain  them  well,  mix  a fpoonful  of  flour  with  them,  a quarter  of  4 
pound  of  almond-  blanched  and  beat  very  fincAwith  a fpoonful  of 
orange-rflewer  op  rofe-water,  mix  with  ihe  eg1**,  the*  by  degree 5 
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ftik  in  the  cream,  beat  all  well  together,  take  a thick  cloth,  wet  it 
and  flour  it  well,  pour  in  your  fluff,  tic  it  dole,  and  boil  it  half  an 
hour.  Let  the  water  boil  all  the  time  fall ; when  it  is  done,  turn 
it  into  your  dilh,  pour  melted  butter  over,  with  a littje  fack,  and 
throw  fine  fugar  all  over  it. 

To  make  a Pntcn  Pudding. 

Take  a quart  of  milk,  beat  fix  eggs,  half  the  whites,  with  half 
a pint  of  the  milk  and  four  fpoonfuls  of  flour,  a little  fait  and  two 
fpoonfuls  of  beaten  ginger ; then  by  degrees  qrix  in  all  the  milk,  and 
a pound  of  pruens,  tie  it  in  a cloth,  boil  it  an  hour,  melt  butter  and 
pour  over  it.  Damfons  eat  well  done  this  way,  in  room  of  pruens. 

To  make  a Spoonful  Puddings 

Take  a fpoonful  of  flour,  a lpoonful  of  cream  or  milk,  an  egg, 
a little  nutmeg,  ginger  and  fait ; mix  all  together,  and  boil  it  in  -a 
little  wooden  dilh  half  an  hour.  You  may  add  a few  currants, 

To  make  an  Apple  Pudding . 

Make  a good  puff-pafte,  roll  it  out  half  an  inch  thick,  pare  your 
apples,  and  core  them,  enough  to  fill  the  crufl,  and  clofe  it  up,  tic 
it  in  a cloth  and  boil  it.  If  a fmall  pudding,  two  hours ; if  a large 
one,  three  or  four  hours.  When  it  is.  enough  turn  it  into  your  dilh, 
cut  apiece  of  the crult  out  of  the  top,  butter  aud  fugar  it  to  your 
palate;  lay  on  the  cruft  again,  and  fend  it  to  table  hot.  A pear 
pudding  make  the  fame  way.  And  thus  you  may  make  a damfon- 
pudding,  or  any  fort  of  plumbs,  apricots,  cherries  or  mulberries, 
and  are  very  fine. 

To  make  Tcajl  Dumplings. 

First  make  a light  dough  as  foqbread,  with  flour,  water,  fait  and 
yeaft',  cover  with  a cloth,  and  fet  it  before  the  fire  for  half  an  hour  ; 
fhen  have  a faucc-pan  of  water  on  the  fire,  and  when  it  boils  take 
the  dough,  and  make  it  into  little  round  balls,  as  big  as  a large 
hen’s  egg ; then  flat  them  with  your  hand,  and  put  them  into  the 
boiling  water;  a few  minutes  boil  them.  Take  great  care  they 
don’t  fall  to  the  bottom  of  the  pot  or  Luce-pan,  for  then  thev  will 
be  heavy ; and  be  fure  to  keep  the  water  boiling  all  the  time.  When 
they  are  enough,  take  them  up  (which  they  will  be  in  ten  minutes 
or  Ids)  lay  them  in  your  difh,  and  have  melted  butter  in  a cup.  As 
good  a way  as  any  to  fave  trouble,  is  to  fend  to  the  baker’s  for  half 
'a  quartern  of  dough  (which  will  make  a great  many)  and  then  vou. 
pave  only,  the  trouble  of  boiling  it. 

To  make  ^Norfolk  Dumplings. 

Mix  a good  thick  batter,  as  for  pancakes ; take  half  a pint  of 
milk,  two  eggs,  a little  fait,  and  make  it  into  a batter  with  flour, 
dave  ready  a clean  faucc-pan  of  water  boiling,  into  which  drop  this 
batter.  Be  fure  the  water  boils  fall,  and  two  or  three  minutes  will 
boil  them  ; then  throw  them  into  a fieve  to  drain  the  water  away, 
;hen  turn  them  into  a difh  and  ftir  a lump  qf  frefh  butter  into  them  ; 
cat  them  hot,  and  they  arc  very  good. 
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To  make  hard  Dumplings. 

Mix  flour  and  water,  with  a little  fait,  like  a pafle,  roll  them  in 
balls,  as  big  as  a turkey’s  egg,  roll  them  in  a little  flour,  have  the 
water  boiling,  throw  them  in  the  water,  and  half  an  hour  will  boil 
them.  They  are  beft  boiled  with  a good  piece  of  beef.  You  may 
add,  for  change,  a few  currants.  Have  melted  butter  in  a cup. 

Another  Way  to  snake  hard  Dumplings. 

Rub  into  your  flour  firft  a good  piece  of  butter,  then  make  it  like 
a cruft  for  a pye  ; make  them  up,  and  boil  them  as  above. 

To  make  good  Apple  Dumplings. 

Make  a good  puff-pafte,  pare  fome  large  apples,  cut  them  in 
quarters,  and  take  out  the  cores  very  nicely  ; take  a piece  of  cruft, 
and  roll  it  found,  enough  for  one  apple  ; if  they  are  big,  they  will 
not  look  pretty,  fo  roll  the  cruft  round  each  apple,  and  make* them 
round  like  a ball,  with  a little  flour  in  your  hand.  Have  a pot  of 
water  boiling,  take  a clean  cloth?  dip  it  in  the  water,  and  drake  flour 
over  it ; tie  each  dumpling  by  itfelf,  and  put  them  in  the  water 
boiling,  which  keep  boiling  all  the  time  : and  if  your  cruft  is  light 
and  good,  and  the  apples  not  too  large,  half  an  hour  will  boil 
them  ; but  if  the  apples  be  large,  they  will  take  an  hour’s  boiling. 
When  they  are  enough,  take  them  up  and  lay  them  in  a difti ; throw 
line  fugar  all  over  them,  and  fend  them  to  table.  Have  good  frelh 
butter  melted  in  a cup,  and  fine  beaten  fugar  in  a faucer. 

Another  Way  to  make  Apple  Dumplings. 

Make  a good  puff-pafte  cruft,  roll  it  out  a little  thicker  than  a 
crown-piece,  pare  fome  large  apples,  and  roll  every  apple  in  a piece 
of  this  pafte,  tie  them  clofe  in  a cloth  feparale,  boil  them  an  hour, 
cut  a little  piece  of  the  top  off  and  take  out  the  core,  take  a tca- 
fpoonful  of  lemon-peel  Hired  as  fine  as  poflible,  juft  give  it  a boil 
in  two  fpoonfuls  of  rofe  or  orange-flower  water.  In  each  dumpling 
put  a tea-fpoonful  of  this  liquor,  fweeten  the  apple  with  fine  fugar, 
pour  in  fome  melted  butter,  and  lay  on  your  piece  of  cruft  again. 
Lay  them  in  your  difti,  and  throw  fine  fugar  all  over  them. 

To  make  a Cbcefe-curd  Florendine. 

Take  two  pounds  of  checfe-curd,  break  it  all  to  pieces  with 
your  hand,  a pound  of  blanched  almonds  finely  pounded,  with  a 
little  rofe -water,  half  a pound  of  currants  clean  wafhed  and  picked, 
a little  fugar  to  your  palate,  fome  ftewed  fpinach  cut  fmall ; mix 
all  well  together,  lay  a puff-pafte  in  a difti,  put  in  your  ingredients, 
cover  it  with  a thin  cruft  rolled,  and  laid  acrofs,  and  bake  it  in  a 
moderate  oven  half  an  hour.  As  to  the  top-cruft  lay  it  in  what 
fhape  you  pleafe,  either  rolled  or  marked  with  an  iron  on  purpofe. 

A Florendine  of  Oranges  or  Apples. 

Get  half  a dozen  Seville  oranges,  fave  the  juice,  take  out  the 
pulp,  lay  them  in  water  twenty-four  hours,  lhift  them  three  or  four 
tithes,  then  boil  them  in  three  or  four  waters,  then  drain  them  for 
the  water,  put  them  in  a pound  of  fugar,  and.  their  juice,  boil  them 
to  a fyrup,  take  great  care  they  do  not  flick  to  the  pan  you  do  them 

in. 
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In  and  fet  them  by  for  ufe.  When  you  ufe  them,  lay  a puff-pafte 
nil’ over  the  difli,  boil  ten  pippins  pared,  quartered  and  cored,  in  a 
little  vva  er  and  iugar,  and  like  two  of  the  oranges  and  mix  with 
the  piDpins  in  the  difli.  Bake  it  in  a (low  oven,  with  cruft  as  above : 
Or  jult  bake  the  cruft,  and  then  lay  in  the  ingredients. 

To  make  an  Artichoke  Pye. 

Boil  twelve  artichokes,  take  off  all  the  leaves  and  choke,  take 
the  bottoms  clear  from  the  ftalk,  make  a good  puff-pafte  cruft,  and 
lay  a quarter  of  a pound  of  good  frelh  butter  all  over  the  bottom  of 
your  pye  ; then  lay  a row  of  artichokes,  ftrevv  a little  pepper,  fait, 
and  beaten  mace  over  them,  then  another  row,  and  ftrew  the  reft 
of  your  fpice  over  them,  put  in  a quarter  of  a pound  more  of  but- 
ter in  little  bits,  take  half  an  ounce  of  truffles  and  morels,  boil  them 
in  a quarter  of  a pint  of  water,  pour  the  water  into  the  pye,  cut 
the  truffles  and  morels  very  fmall,  throw  all  over  the  pve  ; then  have 
ready  twelve  eggs  boiled  hard,  take  only  the  hard  yolks,  lay  them 
all  over  the  pye",  pour  in  a gill  of  white  wine,  cover  your  pye  and 
bake  it.  When  the  cruft  is  done,  the  pye  is  enough.  Four  large 
blades  of  mace  and  twelve  pepper-corns  well  beat  will  do,  with  a 
tea-fpoonful  of  fait. 

To  make  a fivect  Egg  Pye. 

Make  a good '-cruft,  cover  rour  diffl  with  it,  then  have  ready 
twelve  eggs  boiled  hard,  cut  them  in  flices,  and  lay  them  in  your 
pye  ; throw  half  a pound  of  currants,  clean  waffled  and  picked,  all 
over  the  eggs  : then  beat  up  four  eggs  well,  mixt  with  half  a pint 
of  white  wine,  grate  in  a fmall  nutmeg,  and  make  it  pretty  fweet 
with  fugar.  You  are  to  mind  to  lay  a quarter  of  a pound  of  butter 
between  the  eggs,  then  pour  in  your  wine  and  eggs  and  cover  your 
pye.  Bake  it  half  an  hour,  or  till  the  cruft  is  done. 

To  make  a Potatoe  Pye. 

Boil  three  pounds  of  potatoes,  peel  them,  make  a good  cruft  and 
lay  in  your  diffl ; lay  at  the  bottom  half  a pound  of  butter,  then 
lay  in  your  potatoes,  throw"  over  them  three  tea-fpoonfuls  of  fait, 
and  a fmall  nutmeg  grated  all  over,  fix  eggs  boiled  hard  and  chop- 
ped fine,  throw  all  over,  a tea-fpoonful  of  pepper  ftrewed  all  over, 
then  half  a pint  of  white  wine.  Cover  your  pye,  and  bake  it  half 
an  hour,  or  till  the  cruft  is  enough. 

To  7nake  an  Onion  Pye. 

Wash  and  pare  fome  potatoes,  and  cut  them  in  flices,  peel  fom.e 
onions,  cut  them  in  flices,  pare  fome  apples  and  flice  them,  make 
a good  cruft,  cover  your  difli,  lay  a quarter  of  a pound  of  butter  all 
over,  take  a quarter  of  an  ounce  of  mace  beat  fine,  a nutmeg  grated, 
a tea-fpoonful  of  beaten  pepper,  three  tea-fpoonfuls  of  fait,  mix  all 
together,  ftrew  fome  over  the  butter,  lay  a layer  of  potatoes,  a 
layer  of  onion,  a layer  of  apple,  and  a layer  of  eggs,  and  fo  on  till 
you  have  filled  your  pye,  ftrewing  a little  of  the  feafoning  between 
each  layer,  and  aquarter  of  a pound  of  butter  in  bits,  and  fix  fpoon- 
f uls  of  water.  Clole  your  pye,  and  bake  it  an  hour  and  a half.  A 
pound  of  potatoes,  a pound  of  onions,  a pound  of  apples  and  twelve 
eggs,  will  d», 


To  make  an  Orange  min  Pye. 

Make  a good  cruft,  lay  it  over  your  difti,  take  two  prang.es,  boil, 
them  with  two  lemons  till  tender,  in  four  or  five  quarts  of  water. ' 
In  the  laft  water,  which  there  muft  be  about  a pint  of,  add  a pound 
®t  loaf  fugar,  boil  it,  take  them  out  and  flicc  them  into  your  pye  ; 
then  pare  twelve  pippins,,  core  them  and  give  them  one  boil  in’the 
fyrup  5 lay  them  ^11  over  the  orange  and  lemon,  pour  in  the  fyrup, 
and  pour  on  them  fome  Orangeado  fyrup.  Qovpr  your  pye,  and 
liiike  it  in  a flow  oyen  flaif  an  hpur. 

To  make  q Skirret  Pye., 

Take  your  fkirrets  and  boil  thara  tender,  ppel  them,  flice  them, 
pu  your  pye,  and  take  to  half  a pint,  of  cream  the  yolk  of  an  egg, 
heat  fine  with  a little  nutmeg,  a little  beaten  mace,  and  a li  tie  fait ; 
heat  all  tqgetlier  well,  with  a quarter  of  a pound  of  frelh  butter 
melted,,  then  pour  in  as  much  as  your  difti  will  hold,  put  on  the 
top-cruft  and  bake  it  half  an  hour.  Ypu  may  put  in  fome  hard 
yolks  of  eggs ; if  you  cannot  get  cream,  put  in,  pailk,  but  cream  ij 
heft.  About  two  pounds  of  the  root  will  do. 

To  make  an  Apple  Pye. 

Make  a good  puff-pafte  cruft,  lay  fome  round  the  fides  of  the 
uilh,  pare  and  quarter  your  apples,  and  take  out  the  cores,  lay  a 
row  of  apples  thick,  throw  in  half  the  fugar  you  defigu  for  your 
pye,.  mince  a little  lemon-peel  fine,  throw  over  and  fqueeze  a little! 
lemon  over  them,  then  a few  cloves,  here  and  there  one,  then  the 
reft  of  \rpur  apples  and  the  reft  of  your  fugar.  You  muft  fweeten 
tq  your  palate,  and  fqueeze  a little  more  lemon.  Bpil  the  peeling 
©£  the  apples  and  the  cores  in  fome  fair  water,  with  a blade  of  mace, 
till  it  is  ypry  good ; ftrain  it  and  boil  the  fyrup  with  a little  fugar, 
till  there  is  but  very  little  and  good,  pour  it  into  your  pye,  put  on 
your  upper  cruft  and  bake  it.  You  may  put  in  a little  .quince,  or 
marmafate,  if  you  pleafe. 

Thus  make  a pear  pye,  but  don’t  put  in  any  quince.  You  may 
butter  them  when  they  come  out  of  the  oven  j'  or  beat  up  the  yolks 
of  two  eggs  and  half  a pint  of  cream,  with  a little  nutmeg,  fweet- 
ened  with  fugar,  take  off  the  lid  and  pour  in  the  cream.  Cut  the 
cruft  in  little  three-corner  pieces,  and  itlck.  about  the  pye,  and  fend 
it  to  table. 

’ To  make  a Cherry  Pye. 

Make  a good  cruft,  lay  a little  round  the  fides  of  your  difh,  throw 
fugar  at  the  bottom,  and  lay  in  your  fruit  and  fugar  at  top.  A few 
red  currants  does  well  with  them  ; put  on  your  lid,  and  bake  in  a 
flack  oven. 

Make  a plumb  pye  the  fame  way,  and  a goofeberry  pye.  If  you 
would  have  it  red,  let  It  Hand  a good  while  in  the  oven,  after  the 
bread  is  drawn.  A cuftard  is  very  good  with  the  gooleberry  pyc. 

To  make  a Salt-Fljh  Pyc. 

Get  a.  fide  of  falt-filh,  lay  it  in  water  all  night,  next  ir.ormn® 
put  it  over  the  fire  in  a pan  of  water  till  it  is  tender,  drain  it  aiul 
iay  on  the  dvcflbr.  take  off  all  the  fkin  and  pick  the  meat  clean  from 
J the 
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tVe  bones,  mine?  it  fmall,  then  take  the  crumb  of  two  French  rolls, 

‘ in  fliccs  and  boiled  up  with  a quart  of  new  milk  break  your 
bread  very  fine  with  a fpoon,  put  to  it  your  minced  lalt-hlh,  a 
OOUnd  of  melted  butter,  two  fpoonfuls  of  minced  pariley,  half  a 
nutmeg  grated,  a little  beaten  pepper  and  three  tea-fpoonfuls  of 
jnuftard ; mix  all  well  together,  make  a good  cruft,  and  lay  aH 
over  your  difh  and  cover  it  up.  Bake  it  an  hour. 

T make  a Carp  Pye. 

Take  a large  carp,  fcale,  wafh  and  gut  it  clean  ; take  an  eel, 
boil  it  juft  a little  tender.,  pick  off  all  the  meat  and  mince  it  fine, 
with  an  equal  quantity  of  crumbs  of  bread,  a few  lwcet  heibs,  s 
little  lemon-peel  cut  fine,  a little  pepper,  fait  and  grated  nutmeg, 
an  anchovy,  half  a pint  of  oyfters  parboiled  and  chopped  fine,  the 
yolks  of  three  hard  eggs  cut  fmall,  roll  it  up  with  a quarter  of  a 
pound  of  butter,  and  fill  the  belly  of  the  carp.  Make  a good  cruft* 
cover  the  difii,  and  lay  in  your  carp  ; fave  the  liquor  you  boil  your 
celin,  put  in  the  eel  bones,  boil  them  with  a little  mace,  whole 
pepper,  an  onion,  fome  fw.eet  herbs,  and  an  anchovy.  Boil  it  till 
there  is  about  half  a pint,  {train  k,  add  to  it  a quarter  of  a pint  of 
white  wine,  and  a lump  of  butter  mixed  in  a very  little  flour ; boll 
it  up,  and  pour  into  your  pye.  Put  on  the  lid,  and  bake  it  an 
hour  in  a quick  oven.  If  there  be  any  force-meat  left  after  fining 
the  belly,  make  balls' of  it,  and  put  into  the  pye.  If  you  have  nor 
liquor  enough,  boil  a few  fmall  eels  to  make  enough  to  fill  your 

difh. 

To  male  a So  a l Pye. 

Make  a good  cruft,  cover  your  dilTi,  boil  two  pounds  of  eels  ten- 
der, pick  all  the  flefh  clean  from  the  bones,  throw  the  bones  into 
the  liquor  you  boil  the  eels  in,  with  a little  mace  and  fait  till  it  is 
very  good,  and  about  a quarter  of  a pint,  then  firainit.  In  tl>e 
meantime  cut  the  flefh  of  your  eel  fine,  with  a little  lemon-peel 
fhred  fine,  a little  fait,  pepper  and  nutmeg,  a few  crumbs  of  bread  ; 
chopped  pariley  and  an  anchovy ; melt  a quarter  of  a pound  of 
butter,  and  mix  with  it,  then  lay  it  in  the  difh,  cut  the  flefh  of  a 
pair  of  large  foals,  or  three  pair  of  very  fmall  ones,  clean  from  the 
bones  and  fins,  lay  it  on  the  force-meat  and  pour  in  the  broth  of 
the  eels  you  boiled  ; put  the  lid  of  the  pye. on,  and  bake  it.  You 
fhould  boil  the  bones  of  the  foals  with  the  eel  bones,  to  make;  it 
good.  If  you  boil  the. foal  bones  with  one  or  .two  little  eels,  with- 
out the  force-meat,  your  pye  will  be  very  good.  And  thus  you 
•may  do  a turbutt, 

To  make  an  Eel  Pye . 

Make  a good  cruft,  clean,  gut,  and  wa(h  your  eels  very  well, 
then  cut  them  in  pieces  half  as  long  as  your  finger  ; fcafon  them 
with  pepper,  fait,  and  a little  beaten  mace  to  your  palate,  cither 
high  or  low.  Fill  your  difh  with  eels,  and  put  as  much  water /as 
the  difh  will  well  hold  : put  on  your  cover,  and  bake  them  well. 

To  make  a Flounder  Pyc 

■ i/fT-  ^ome  fi°unders,  wafh  them  clean,  dry  them  in  ft  cloth, 
_u)i  boil  them,  cut  oft  the  meat  clean  from  the  bones,  lay  a good 

. v cruft, 
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cruft  over  your  difli,  and  lay  a little  frefh  butter  at  the  bottom, 
and  on  that  the  iifh  ; feafon  them  with  pepper,  and  fait  to  your 
mind.  Boil  the  bones  in  the  water  your  fifh  was  boiled  in,  with 
a little  bit  of  horfe-radilh,  a little  parlley,  a very  little  bit  of  le- 
mop-peel,  and  a cruft  of  bread.  Boil  it  till  there  is  juft  enough 
liquor  for  the  pye  ; then  ftrain  it,  and  put  it  into  your  pyc  ; put 
on  the  top-cruft,  and  bake  it. 

To  make  a Herring  Pye. 

Scale,  gut,  and  wafh  them  very  clean,  cut  off  the  heads,  fins, 
and  tails.  Make  a good  cruft,  cover  your  difh,  then  feafon  your 
herrings  with  beaten  mace,  pepper  and  fait ; put  a little  butter  in 
the  bottom  of  your  difli,  then  a row  of  herrings  ; pare  fome  ap- 
ples, and  cut  them  in  thin  fliccs  all  over,  then  peel  fome  onions, 
and  cut  them  in  flices  all  over  thick,  lay  a little  butter  on  the 
top,  put  in  a little  water,  lay  on  the  lid,  and  bake  it  well. 

7 o make  a Salmon  Pyc. 

Make  a good  crilft,  cleanfe  a piece  of  falmon  well,  feafon  it 
with  fait,  mace  and  nutmeg,  lay  a little  piece  of  butter  at  the  bot- 
tom of  the  dilh,  and  lay  your  falmon  in.  Melt  butter  according 
to  your  pye  ; take  a lobfter,  boil  it,  pick  out  all  the  flefh,  chop 
it  lmall,  bruife  the  body,  mis  it  well  with  the  butter,  which  muft 
be  very  good  ; pour  it  over  your  falmon,  put  on  the  lid,  and  bake 
it  well. 

To  make  a Lolfler  Pye. 

Make  a good  cruft,  boil  two  lobfters,  take  out  the  tails,  cut 
them  in  two,  take  out  the  gut,  cut  each  tail  in  four  pieces,  -and 
lay  them  in  the  difh.  Take  the  bodies,  bruife  them  well  with 
the  claws,  and  pick  out  all  the  reft  of  the  meat ; chop  it  all  to- 
gether, feafon  it  with  pepper,  fait,  and  two  or  three  fpoonfuls  of 
vinegar,  melt  half  a pound  of  butter,  ftir  all  together,  with  thc^ 
crumb  of  a halfpenny  roll,  rubbed  in  a clean  cloth  fmall,  lay  it 
over  the  tails,  put  on  your  cover,  and  bake  it  in  a flow  oven. 

7o  make  a MuJJel  Pye. 

Make  a good  cruft,  lay  it  all  over  the  difli,  wafh  your  muflelt 
clean  in  feveral  waters,  then  put  them  in  a deep  ftew-pan,  cover 
them,  and  let  them  ftew  till  they  all  open,  pick  them  out,  and 
fee  there  be  no  crabs  under  the  tongue  ; put  them  in  a fauce-pan, 
with  two  or  three  blades  of  mace,  ftrain  the  liquor  juft  enough  to 
cover  them,  a good  piece  of  butter,  and  a few  crumbs  of  bread  ; 
ftew  them  a few  minutes,  fill  your  pye,  put  on  the  lid,  and  bake 
it  half  an  hour.  So  you  may  make  an  oyfter  pyc. 

To  make  Lent  Mince  Pycs. 

Six  eggs  boiled  hard  and  chopped  fine,  twelve  pippins  pared 
and  chopped  fmall,  a pound  of  raifins  of  the  fun  ftoned,  and 
chopped  fine,  a pound  of  currants  wafhed,  picked,  and  rubbed 
clean,  a large  fpoonful  of  fine  fugar  beat  fine,  an  ounce  of  citron, 
an  ounce  of  candied  orange,  both  cut  fine,  a quarter  of  an  ounce 
of  mace  and  cloves  beat  fine,  and  a large  nutmeg  beat  fine  ; mix 
ail  together  with  a gill  of  brandy,  and  a gill  of  lack.  Make  your 
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cruft  good,  and  bake  in  a flack  oven.  When  you  make  your pyc, 
fqueeze  in  the  juice  of  a Seville  orange,  and  a glafs  of  red  wine. 

To  Collar  Salmon. 


Take  a fide  of  falmon,  cutoff  about  a handful  of  the  tail, 
wafh  your  large  piece  very  well,  dry  it  with  a clean  cloth,  then 
wafh  it  over  with  yolks  of  eggs,  and  then  make  force-meat  with 
that  you  cut  off  the  tail ; but  take  off  the  fkin,  and  put  to  it  a 
handful  of  parboiled  oyflers,  a tail  or  two  of  lobfters,  the  yolks 
of  three  or  four  eggs  boiled  hard,  fix  anchovies,  a handful  of  lweet 
herbs  chopped  fmall,  a little  fait,  cloves,  mace,  nutmeg,  pepper 
beat  fine,  and  grated  bread ; work  all  thefe  together  into  a body, 
with  the  yolks  of  eggs,  lay  it  all  over  the  fleftly  part,  and  a little 
more  pepper  and  fait  over  the  falmon  ; fo  roll  it  up  into  a collar, 
and  bind  it  with  broad  tape,  then  boil  it  in  water,  fait  and  vinegar  ; 
but  let  the  liquor  boil  firft,  then  put  in  your  collars,  a bunch  of 
fweet  herbs,  fliced  ginger  and  nutmeg  ; let  it  boil,  but  not  too 
faft.  It  will  take  near  two  hours  boiling.  When  it  is  enough, 
take  it  up  into  your  foufing-pan,  and  when  the  pickle  is  cold, 
put  it  to  your  falmon,  and  let  it  ftand  in  it  till  ufed  ; orotherwife 
you  may  pot  it.  Fill  it  up  with  clarified  butter,  as  you  pot 
fowls ; that  way  will  keep  longeft. 


To  Collar  Ech. 

Take  your  eel  and  cut  it  open,  take  out  the  bones  cut  off  the 
head  and  tail,  lay  the  eel  flat  on  the  drefl'er,  and  Hired  fome  fage 
as  fine  as  polfible,  and  mix  with  it  black  pepper  beat,  grated  nut- 
meg and  fait,  lay  it  all  over  the  eel,  roll  it  up  hard,  in  little 
cloths,  and  tie  both  ends  tight ; then  fet  over  the  fire  fome  water, 
with  pepper  and  fait,  five  or  fix  cloves,  three  or  four  blades  of 
mace,  a bay  leaf  or  two.  Boil  it  bones,  head  and  tail  well  toge- 
ther ; then  take  out  your  heads  and  tails,  put  in  your  eels  andlet 
them  boil  till  they  are  tender,  then  take  them  out  and  boil  the 
liquor  longer,  till  you  think  there  is  enough  to  cover  them.  Take 
it  off,  and  when  cold  pour  it  over  the  eels,  and  cover  it  clofe. 
Don’t  take  off  the  cloths  till  you  ufe  them. 

To  pickle  or  bake  Herrings. 

ScaLE  and  wafh  them  clean,  cut  off  the  heads,  take  out  the 
rows,  or  wafh  them  clean,  and  put  them  in  again  juft  as  you 
like.  Seafon  them  with  a little  mace  and  cloves  beat,  a very  little 
beaten  pepper  and  fait,  lay  them  in  a deep  pan,  lay  two  or  three 
bay-leaves  between  each  lay,  then  put  in  half  vinegar  and  half 
water,  or  rap  vinegar.  Cover  it  clofe  with  a brown  paper,  and 
fend  it  to  the  oven  to  bake  ; let  it  ftand  till  cold,  then  pour  off  that 
pickle,  and  put  frefli  vinegar  and  water  and  fend  them  to  the  oven 
again  to  bake.  Thus  do  fprats  ; but  don’t  bake  them  the  fecosd 
time.  Some  ufe  only  all  fpice;  but  that  is  not  fo  good. 


To  pickle  or  bake  MackrcJ,  to  keep  all  the  Tear. 

cut  o^  their  heads,  cut  them  open,  dry  them  very 
well  with  a clean  cloth,  take  a pan  which  they  will  lie  cleverly 
n>  lay  a few  bay-leaves  at  the  bottom,  rub  the  bone  with  a little 
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bay -fait  beat  fine,  take  a little  beaten  mace,  a few  cloves  beat  fine 
biack  and  White  pepper  beat  fine  ; mix  a little  frflt,  rub  theft* 
rnhde  and  6'ut  with  the  fpice,  lay  them  in  the  pan,  and  betwee'n 
every  lay  of  the  mackrel  put  a few  bay-leaves,  then  cover  them1 
&irh  vinegar,  tic  them  down  clofe  with.brown  paper,  put  them  into-' 
a.  How  or  en,  they  will  take  a good  while  doing  ; when  they  are 
enough,  uncover  them,  let  them  ftand  till  cold,  then  pour  awav 
**ll  that  viriegai , And  put  as  much  good  Vinegar  as  will  cover  them,’ 
and  put  in  an  onion  ftuck  with  cloves/  Send  them  to  the  oven 
again,  let  themi  hand  two  hours  in  A very  flow  oven,'  and  they 
will  keep  all  the  .year  ; but  you  mu  ft  not  put  in  your  hands  to 
take  out  the  mackrel,  if  you  can  avoid  it,  but  take  a flice  to  take 
then*  out  with.  The  great  bones  of  the  mackrel  take  out  and 
boiled,  is  a pretty  little  plate  to  fill  up  a corner  of  a table. 

To  Soufc  Mach- eh 

You  muft  wadi  them  clean,'  gut  them,  and  boil  them  in  fait 
and  water  till  they  are  enough  ; take  them  out,  lay  them  in  a 
clean  pan,  cover  them  with  the  liquor,  add  a little  vinegar  ; and 
when  you  fend  them  to  table,  lay  fennel  over  them/ 


To  Pot  a Lobfter. 

Take  a live  lobfter,  boil  it  in  fait  and  water,  dnd  peg  it  that 
lio  water  gets  in  ; when  it  is  cold,  pick  out  all  the  flelh  and  body,' 
take  out  the  gut,  beat  it  in  a mortar  fine,  and  feafon  it  with' 
beaten  mace,  grated  nutmeg,  pepper  and  fait.  Mix  all  together, 
melt  a little  pidee  of  butter  as  big  as  a large  walnut,  and  mix  it 
With  the  lobfter  as  you  are  beating  it  5 When  it  is  beat  to  a pafte,- 
put  it  into  your  po'.ting-pot,  and  put  it  down  as  clofe  and  hard 
as  you  can  ; then  let  feme  frclh  butter  in  a deep  broad  pan  be- 
fore the  fife,  and  when  it  is  all  melted,  take  off  the  feurn  at  the 
top,  if  any,  and  pour  the  clear  butter  over  the  meat  as  thick  as 
a crown  piece.  The  whey  and  churn  milk  will  fettle  at  the  bot- 
tom of  the 'pan;  but  take  great  care  none  of  that  goes  in,  and 
always  let  your  butter  be  very  good,  or  you  will  lpoil  all  : . Or  only 
put  the  meat  whole,  with  the  body  mix’d  among  it,  laying  them 
as  clofe  together  as  you  can,  and  pour  the  butter  over  them.  You 
muft  be  fure  to  let  the  lobfter  be  well  boiled.  A middling  one  will 
take  half  an  hour  boiling. 


To  Pot  Eels. 

Take  a large  eel,  flrin  it,  cleanfe  it  and  walh  it  very  clean,- 
dry  it  in  a cloth,  and  cut  it  into  pieces  as  long  as  your  finger: 
Seafon  them  with  a little  beaten  mace  and  nutmeg,  pepper  and  fait, 
and  a little  fal  prunella  beat  fine  ; lay  them  in  a pan,  then  pour  as 
much  good  butter  over  them  as  will  cover  them,  and  clarified  as 
above.  They  muft  he  baked  half  an  hour  in  a quick  oven  ; if  a 
flow  oven  longer,  till  they  are  enough,  but  that  you  muft  judge 
by  the  largenefs  of  the  eels.  With  a fork  take  them  out,  and  lay 
them  on  a coarfc  cloth  to  drain.  When  they  arc  quite  cold,  fca- 
fon  them  again  with  the  fame  feafoning,  lay  them  in  the  pot 
clofe,  then  take  off  the  butter  they  were  baked  in  clear  from  tile 

gravy 
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flaw  of  the  filh,  and  fet  in  a difh  before  the  fire.  When  it  is 
tnelred  pour  the  clear  butter  over  the  eels,  and  let  them  be  covered 

with  butter.  , v 

In  the  fame  manner  you  may  pot  what  yott  pleate.  . Y ou  may 
bone  your  eels,  if  you  chufe  it  ; but  then  don’t  put  in  any  fal 
prunella.  ' A 

To  Pot  Lampreys. 

Skin  them,  cleanfe  them  with  fait,  and  then  wipe  them  dry ; 
beat  fome  black  pepper,  mace  and  cloves,  mix  them  with  -lalt 
and  feafon  them.  Lay  them  in  a pan,  -and  cover  them  with 
clarified  butter.  Bake  them  an  hour;  order  them  as  the  eels, 
only  let  them  be  feafoned*  and  one  will  be  enough  for  a pot. 
You  muft  feafon  them  well,  let  your  butter  be  good,  and  they 
Will  keep  a long  time. 

To  Pot  Cbarrs. 

After  having  clearifed  them,  cut  of!  the  fins,  tails  and  heads, 
then  lay  them  in  rows  in  a long  baking-pan ; cover  them  with, 
butter,  and  order  them  as  above; 

, To  Pot  a Pike. 

You  muft  fcalc  it,  cut  off  the  head,  fplit  it  and  take  out  the 
chine-bone,  then  firewall  over  the  infide  fome  bay-falt  and  pepper, 
roll  it  up  round,  and  lay  it  in  a pot.  Cover  it,  and  bake  it  an 
hour.  Then  take  it  out-,  and  lay  it  on  a coarfe  cloth  to  drain  ; 
when  it  is  cold,  put  it  into  your  pot*  and  cover  it  with  clarified 
butter. 

To  Pot  Salmon. 

Take  a piece  of  frefh  falroon,  lcale  it,  and  wipe  it  clean  (let 
your  piece,  or  pieces,  be  as  big  as  will  lie  cleverly  on  your  pot) 
feafon  it  with  Jamaica  pepper,  black  pepper,  mace  and  cloves  beat 
fine,  mix’d  with  fait,  a little  fal  prunella  beat  fine,  and  rub  the 
bone  with.  Seafon  with  a little  of  the  fpice,  pour  clarified  but- 
ter over  it,  and  bake  it.  well.  Then  take  it  out  carefully,  and  lay 
it  to  drain  ; when  cold,  feafon  it  well,  lay  it  in  your  pot  dole, 
and  cover  it  with  clarified  butter  as  abhve. 

Thus  you  may  do  carp,  tench,  trout,  and  fcveral  forts  of  filh. 

Another  V/ay  to  Pot  Salmon. 

Scale  and  clean  your  falmon  down  the  back,  dry  it  well,  and 
cujt  it  as  near  the  lhape  of  your  pot  as  you  can.  Take  two  nutmegs, 
an  ounce  of  mace  and  cloves  beaten,  half  an  ounce  of  white  pep- 
per, and  an  ounce  of  fait ; then  take  out  ail  the  bohes,  cut  off  the 
jole  below  the  fins,  and  cut  off  the  tail.  Seafon  the  fcaly  fide 
firfi,  lay  that  at  the  bottom  of  the  pot,  then  rub  the  feafoning 
on  the  other  fide,  cover  if  with  a difh,  and  let  it  fiand  all  night. 
It  muft  be  put  double,  and  the  fcaly  fide,  top  ar.d  bottom  ; put 
butter  bottom  and  top,  and  *over  the  pot  with  fome  ftiff  coarfe 
pafte.  I hree  hours  will  bake  it,  if  a large  fifh  ; if  a fmall  one,  two 
hours;  and  when  it  comes  out  of  the  oven,  let  it  fiand  half  an 
hour;  then  uncover  it,  and  raife  it  up  atone  end,  that  the  gravv 
may  run  out,  then  put  a trencher  and  a weight  on  it  to  prei's  out 

N the 
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the  gr.u  \ , W lien  the  butter  is  cold,  take  it  out  clear  from  th<! 
gravy,  add  Come  more  to  it,  and  put  it  in  a pan  before  the  fire  • 
when  jit  is  melted,  pour  it  over  the  falmon  ; and 'when,  it  is  cold' 
pujicr  it  up.  As  to  the  lealoning  ot  thcl’e  things,  it  mull  be  ac- 
cording to  your  palate,  more  or  lefs. 

Note,  Always  take  great  care  that  no  gravy  or  whey  of  the 
butter  is  left  in  the  potting,  if  there  is  it  will  not  keep.' 


CHAP.  X. 

. i , 'h  ■ ' 

Directions  for  jhe  SICK. 

1 don't  pretend  to  meddle  here  in  the  Pbyjiad  IVay  ; ha  a f ro 
Directions  for  the  Cook,  or  NuiJ'e,  I pr if  time  will  not  be  improper, 
to  make  -fitch  Diet,  CV.  us  the  Doctor  fall  order . 

To  make  Mutton  Broth. 

TAKE  a pound  of  a loin  of  mutton,  take  off  the  fat,  puf 
to  it  one  quart  of  Water,  let  It  boil  and  lkim  it  well,  then  put  in 
a good  piece  of  upper-cruft  of  bread,  and  one  large  blade  of  mace, 
cover  it  dole,  and  let  it  boil  flowly  an  hour  : don’tilir  it,  but  pour 
the  broth  clear  off.  Seafon  it  with  a little  fait,  and  the  mutton 
will  be  fit  to  eat.  If  you  boil  turnips,  don’t  boil  them  in  the 
broth,  but  by  themlelvcs  in  another  fauce-pari. 

To  hail  a Scrag  of  Deal. 

Set  on  the  ferag  in  a dean  faucc-pkn  i to  each  pound  of  veal 
put  a quart  of  water,  fkim  it  very  clean,  then  put  in  a good  piece 
of  upper-cfUtl,-  a blade  of  mace  to  each  pound,  and  a little  psrf- 
]ey  tied  with  a thread.  Cover  it  dole,  then  let  it  boil  very  foltly 
two  hours,  and  both  broth  and  meat  will  be  fit  to  ear. 

To  make  Beef  or  Mutton  Broth  for  jiery  weak  People,  who  take  hit 

little  Nouri/itnrekt. 

Take  g pound  of  beef,  or  mutton,'  or  both  together  : to  a 
pound  put  two  quarts  of  water,  fir  ft  iKin  the  meat  and  take  off 
all  the  fat  ; then  cut  it  into  little  pieces,  and  boil  it  till  it  comes 
to  a quarter  of  a pint.  Seafon  it  with  a very  little  corn  of  fait, 
ikim  off  all  the  fat,  and  give  a lpoonful  of  this  broth  at  a time. 
To  very  weak  people,  half  a fpoonful  is  enough  : to  lbine  a tea- 
.lpoonful  at  a time  ; and  to  others  a tea-cup  full.  There  is  greater 
nourilhment  from  this  than  any  thing  elfc. 

To  make  Beef  Drink,  which  is  ordered  for  weak  People. 

Take  a pound  of  lean  beef,  then  take  off  all  the  fat  and  fkin, 
dit  it  into  pieces,  put  it  into  gallon  ot  water,  with  the  undcr- 
r ‘ cruft 
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Cruft  of  a penny- loaf,  and  a very  little  fait.  Let  it  boil  till  it 
comes  to  two  quarts  ; then  ft  rain  it  off,  and  it  is  a very  hearty 
drink. 

To  make  Pork  Pro  lb. 

Take  two  pounds  of  young  pork,  then  take  oft  the  fkin  and  fat, 
boil  it  in  a gallon  of  water,  with  a turnip  and  a very  little  corn 
of  fait.  Let  it  boil  till  it  comes  to  two  quarts,  then  ftrain  it  oft' 
and  let  it  Hand  till  cold.  Take  oft' the  fat,  then  leave  the  fet- 
tling at  the  bottom  of  the  pan,  and  drink  half  a pint  in  the 
morning  fading,  ah' hour  before  breakfaft  ; and  at  noon,  if  the 
ftomach  will  bear  it. 

To  boil  a Chicken. 

Let  your  fauce-pan  be  very  clean  and  nice  ; when  the  water 
boils  put  in  your  chicken,  which  muft  be  very  nicely  picked' and 
clean,  and  laid  in  cold  water  a quarter  of  an  hour  before  it  is 
boiled,  then  take  it  up  out  of  the  water  boiling  and  lay  it  in  a 
pewter-difli.  Save  all  the  liquor  that  runs  from  it  in  the  difli,  cue 
tip  your  chicken  all  in  joints  in  the  difli*  then  bruile  the  liver 
very  fine,,  add  a little  boiled  pariley  chopped  very  fine,  a very 
little  fair,  and  a very  Tittle  grated  • nutmeg  : mix  it  all  well  toge- 
ther with  two  fpoonfuls  of  the  liquor  of  the  fowl,  and  pour  it 
into  the  difli  with  the  reft  of  the  liquor  in  the  difli.  If  there  is  not 
liquot  enough,  take  two  or  three  fpoonfuls  of  the  liquor  it  was 
boiled  in,  clap  another  difli  over  it,  then  let  it  over  a chafing- 
difh  of  hot  coals  five  or  fix  minutes,  and  carry  it  to  table  hot 
with  the  cover  om  This  is.  better  than  butter,  and  lighter  for 
the  ftomach,  though  fome  chule  it  only  with  the  liquor,  and  no 
parfley,  nor  liver,  nor  any  thing  thing  elfe,  and  that  is  according 
to  different  palates.  If  it  is  for  a very  weak  perfon,  take  off  the 
Ikin  ot  the  chicken  before  you  let  it  on  the  chafing-difli.  If  you 
roaft  it,  make  nothing  but  the  bread-fauce,  and  that  is  lighter 
than  any  lauccyou  can  make  for  a weak  ftomach. 

Thus  you  may  drefs  a rabbit,  only  bruife  but  a little  piece  of 
the  liver. 

To  boil  Pigeons. 

o 

Let  your  pigeon  be  cleaned,  waflied,  drawn  and  fanned.  Boil 
them  in  milk  and  water  ten  minutes,  and  pour  over  them  fauce. 
made  thus  : take  the  livers  parboiled,  and  bruife  them  fine  with 
as  much  parfley  boiled  and  chopped  fine.  Melt  fome  butter,  mix 
a little  with  the  liver  and  parfley  firft,  then  mix  all  together,  and 
pour  over  the  pigeons. 

To  boil  a Partridge , or  any  otlxr  Wild  Fowl. 

When  your  water  boils,  put  in  your  partridge,  let  it  boil  ten 
minutes,  then  take  it  up  into  a pewter-plate,  and  cut  it  in  two, 
laying  the  intides  next  the  plate,  and  have  ready  fome  bread-fauce, 
made  thus  : take  the  crumb  ot  a half-penny  roll,  or  thereabouts, 
and  boil  it  in  half  a pint  of  water,  with  a blade  of  mace.  Let  it 
boil  two  or  three  minutes,  pour  away  moft  of  the  water,  then 
bcaf  it  up  with  a little  piece  of  nice  butter,  a little  ialr,  and 

N a pour 
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pour  it  over  the  partridge.  Clap  a cover  over  it,  then  fet  it  over 
a chafing-difh  of  coals  tour  or  five  minutes,  and  fend  it  away  hot, 
covered  clofe. 

Thus  you  may  drofs  any  fort  of  wild  fowl,  only  boiling  it 
more  or  lets,  according  to  the  bignefs.  Ducks,  rake  off  the  fkins 
before  you  pour  the  bread-faucc'over  them ; and  ifyouroaff  them, 
lay  bread-fauce  under  them.  It  is  lighter  than  gravy  for  weak 
flomaclis. 

To  boil  a Pi aife  or  Flounder. 

Let  your  Water  boil,  throw  fomc  fait  in,  then  put  in  your 
fitli,  boil  it  till  you  think  it  is  enough,  and  take  it  out  of  the 
water  in  a flice  to  drain.  Take  two  fpoofiluls  of  the  liquor  with  n 
little  fait,  a little  grated  nutmeg,  then  heat  up  the  yolk  of  an 
egg  very  well  with  the  liquor,  and  ftir  in  the  egg  ; beat  it  well 
together,  with  a knite  carefully  flice  away  all  the  little  bones 
round  the  fifli,  pour  the  fiance  over  it,  then  fet  it  over  a chafing- 
difh  of  coals  for  a minute,  and  fend  it  hot  away.  Or  in  the  room 
of  this  fa-tice,  add  melted  butter  in  a cup. 

To  mince  Veal  or  Chicken , for  Sick,  or  weak  People. 

Mince  a chicken  or  veal  very  fine,  taking  off  the  fkin  ; juft: 
boil  as  much  water  as  will  moiffen  it,  and  no  more,  with  a very 
little  fait,  grate  a very  little  nutmeg,  then  thrdw  a little  flour  over 
it,  and  when  the  water  boils  put  in  the  meat.  Keep  fhnking  it 
about  over  the  fire  a minute  ; then  have  ready  two  or  three  very- 
thin  fippets  toafled  nice  and  brown,  laid  in  the  plate;  and  pour 
the  mince-meitt  over  it. - 

To  pull  d'  Chicken  for  the  Sick. 

You  mud  ta’ye  aS  much  cold  chicken  as  you  think  proper,  take" 
off  the  Ikin',  and  pull  the  meat  into  little  bits  as  thick  as  a quill  ; 
then  rake- the- Tones,  boil  them  with  a little  fait  till  they  are  good, 
drain  it,  then  take  a-fpoonfiil  of  the  liquor,  a fpoontul  of  milk; 
a little  bit  of  butter,  • as  big  as  a large  nutmeg  rolled  in  flour,  a 
little  chopped  parfley  as  much  as  will  lyc  on  a fix-pence,  and  a 
little  fait  if  wanted.  This  will  be  enough  for  half  a finall 
chicken.  Put  ail  together  into  the  fauce- pan  ; then  keep  linking 
it  till  it  is  thick,  and  pour  it  into  a hot  plate. 

To  make  Chicken  Broth. 

You  muff  take  an  old  cock,  or  large  fowl,  flea  it,  then  pick 
off  all  the  lat,  and  break  it  all  to  pieces  with  a rolling  pin  ; put 
it  into  two  quarts  of  water,  with  a good  cruft  of  brefid,  and  a 
blade  of  made.  Let  it  boil  foftly  til f it  is  as  good  as  you  would 
have  it.  It  vou  do  it  as  it  ihould  her  done;  it  will  take  five  or  fix 
hours  doing  ; pour  it  eft",  then  put  a quart  more  ot  boiling-  water, 
and  cover  it  clofe.  Lei  it  boil  foftly  till  it  is  good,  and  drain  it 
off.  Seafon  with  a very  little  fait.  When  you  boil  a chicken 'fave 
the  liquor,  and  when  the  meat  is  cat.  lake  the  bones,  then  break 
them  and  put  to  the  liquor  you  boiled  the  chicken  in,  with  a 
blade  of  m:,cc,  and  a cVud  of  bread.  Let  it  boil  till  it  is  goud 
and  drain  it  oft. 

To-  ji 
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To  make  Chicken  W iter . 

Take  a code,  or  large  fowl,  flea  it,  then  bruife  it  with  a ham- 
mer, anti  put  it  into  a gallon  of  water,  with  a cruit  ot  bread.  Let 
.it  noil  half  away,  and  {train  it  off. 

To  make  White  Caudle* 

You  muft  take  two  quarts  of.  water,  mix  in  four  fpoonfuls  of 
oatmeal,  a blade  or  two  of  mace,  a piece  of  lemon-peel,  let  it 
boil,  and  keep  ftirring  it  often.  Let  it  boil  about  a quarter  of  an 
hour,  and  take  care  it  does  not  boil  over  ; then  ftrain  it  through 
a coarfe  iieve.  When  you  uie  it,  fweeten  it  to  your  palate,  grate 
in  a little  nutmeg,  and  w hat  wine  is  proper  ; and  if  it  is  not  for  a 
- lick  perfon,  fqueeze  in  the  juice  of  a lemon. 

To  make  Brown  Caudle. 

Boil  the  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal,  and 
{train  it  ; then  add  a quart  of  good  ale,  not  bitter  ; boil  it,  then 
fweeten  it  to  your  palate,  and  add  half  a pint  of  white  wine.  When 
you  don’t  put  in  white  wine,  let  it  be  half  ale. 

To  make  Water  Gruel. 

You  muft  take  a pint  of  water,  and  a large  fpoonful  of  oat- 
meal ; then  ftir  it  together,  and  let  it  boil  up  three  or  four 
> times,  itirring  it  often.  Don’t  let  it  boil  over,  then  ftrain  it 
through  a fieve,  fait  it  to  your  palate,  put  in  a good  piece  of  frelh 
'butter,  brue  it  with  a fpoon  till  the  butter  is  all  melted,  then 
it  will  be  fine  and  fmooth,  and  very  good.  Some  love  a little 
.pepper  in  it. 

To  make  Panado. 

1 ou  muft  take  a quart  of  water  in  a nice  clean  fauce-pan,  a 
.blade  of  mace,  a large  piece  of.crumb  of  bread  ; let  it  boil  two 
.minutes,  then  take  out  . the  bread,  and  bruife  it  in  a bafon  very 
fine.  Mix  as  much  water  as  will  make  it  as  thick  as  you  would 
have  it,  the  rell  pour  away,  and  fweeten  it  to  your  palate.  Put 
;in  a piece  ot  butter  as  big  as  a walnut,  don’t  put  in  any  wine,  it 
ipoils  it;  you  may  grate  in  a little  nutmeg.  This  is  hearty  and 
good-  diet  for  tick  people. 

To  boil  Sago. 

:Put  a lrfrge  fpoonful  of  fago  into  three  quarters  of  a pint  of 
water,  ftir  it  and  boil  it  ioftly  till  it  is  as  thick  as  you  would 
hav.e fit  ; then  put  in  wine  and  fugar,  with  a little  nu'tmeg  to 
your  palate.  6 S 

To  boil  Salaup. 

Tr  is  a hard  ftone  ground  to  powder,  and  generally  fold  for  one 
. i .tiling  an  ounce  : take  a large  tea-fpoonful  of  the  powder,  and 
pm  it  into  a pint  of  boiling  water,  keep  ftirring  it  till  it  is  like 
a _ne  jelly ; then  put  wine  and  fugar  to  your  palate,  and  lemon, 
;jt  it  will  agree,  „ } r ' 
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To  make  Iftnglafs  felly. 

Take  a quart  of  water,  one  ounce  of  ilinglafs,  half  an  ounce 
ot  cloves  ; boil  them  to  a pint,  then  ft  rain  it  upon  a pound  of 
loaf  fugar,  and  when  cold  fvveeten  your  tea  with  it.  You  make 
the  jelly  as  above,  and  leave  out  the  cloves.  Sweeten  to  your 
palate,  and  add  a little  wine.  All  other  jellies  you  have  in 
another  chapter. 

To  make  the  Federal  Drink. 

Take  a gallon  of  water,  and  half  a pound  of  pearl  barley, 
boil  it  with  a quarter  of  a pound  of  figs  iplit,  a pennyworth  of 
liquorice  diced  to  pieces,  a quarter  ot  a pound  of  railins  of  the 
fun  honed ; boil  all  together  till  half  is  wafted,  then  flrain  it 
off.  This  is  ordered  in  the  meafles,  and  fe venal  other  diforders, 
for  a drink. 

To  mttke  Buttered  Water,  or  what  the  Germans  call  Egg  Soup,  and  are 

. "very  fond  of  it  far  Supper.  2 ou  have  it  in  the  Chapter;  for  Lent. 

Take  a pint  of  water,  beat  up  the  yolk  of  an  egg  with  the 
water,  put  in  a piece  of  butter  as  big  as  a fmall  walnut,  two  or 
three  nobs  of  fugar,  and  keep  ftirring  it  all  the  time  it  is  on  the 
fire.  When  it  begins  to  boil,  bruiie  it  between'  the  iauce-pan 
and  a mug  till  it  is  fmooth,'  and  has  a great  froth  ; then  it  is  fit 
to  drink.  This  is  ordered  in  a cold,  or  where  eggs  will  agree  with 
the  ftomaeh. 

To  make  Seed  Water. 

Take  a fpoonful  of  coriander  feed,  half  a fpoonful  ofcarraway 
feed  bruifed  and  boiled  in  a pint  of  water ; then  ft  rain  it,  and 
bruife  it  with  the  yolk  of  an  egg.  Mix  it  with  lack  and  double- 
refined  fugar,  according  to  your  palate. 

To  nuke  Bread-Scup  for  the  Sick. 

Take  a quart  of  water,  let  it  on  the  fire  in  a fclean  fauce-pan, 
and  as  much  dry  cruft  of  bread  cut  to  pieces  as  the  top  of  a per.ny- 
loaf,  the  drier  the  better,  a bit  of  butteruis  big  as  a walnut ; let 
it  boil,  then  beat  it  with  a fpoon,  and  keep  boiling  it  tii:  the 
bread  and  water  is  well  mixed  ; then  feafon  it  with  a very  iittie 
fait,  and  it  is  a pretty  thing  for  a weak  ftomaeh. 

To  make  art  if.  cial  JjTet  Milk. 

Take  two  ounces  of  pearl  barley,  two  large  fpoonfuls  of  hartf- 
horn  fhavings,  one  ounce  of  eringo  root,  one  ounce  ot  China 
root,  one  ounce  of  preferred  gi  ger,  eighteen  fnaiis  bruifed  with 
the  (hells*,  to  be  boiled  in  three  quarts  of"  water,  till  it  comes  to 
three  pints,  then  boil  a pint  of  new  milk,  mix  it  with  the  reft, 
and  put  in  two  ounces  of  balfam  of  Tolu.  Take  halt  a pint  in 
the  morning,'  and  half  a pint  at  night. 

Cow  Milk' next  to  Jljfcs  Milk , dene  thus. 

Take  a quart  of  milk,  fet  it  in  a pan  over  night,  the  next 
morning  take  off  all.  the  cream,  then  boil  it,  and  fet  it  in  the  par. 
again  tiil  night then  fkrin  if  again,  hoil  it,  let  it  in  the  pan 
swain,  and  the  next  morning  Ikon  it,  warm  it  blood  warm,  and 
c anr.]. 
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di-ink  it  as  you  do  afles  milk.  It  is-  very  near  as  good,  and  with 
fomc  conhunptive  people  it  is  better. 

' To  make  a good  Drink. 

Boil  a quart  of  milk  and  a quart  of  water,  with  the  top- 
crUft  of  a penny-loaf  and  one  blade  of  mace,  a quarter  of  an 
hour  very  foftly,  then  pour  it  off,  and  when  you  drink  it  let  it 
be  warm, 

To  make  Barley  Water. 

Put  a quarter  of  a pound  of  pearl  barley  into  two  quarts  of 
water,  let  it  boil,  fkitn  it  very  clean,  boil  half  away,  and  drain  it 
off.  Sweeten  to  your  palate,  but  not  too  fweet,  and  put  in  two 
spoonfuls  of  wl^te  wine.  Drink  it  luke-warm. 

To  make  Sage  Drink. 

Take  3 little  fage,  a little  balm,  put  it  into  a pan,  flice  a le- 
mon, peel  and  all,  a few  nobs  of  fugar,  one  glafs  of  white  wine, 
pour  on  thele  two  or  three  quarts  of  boiling  water,  cover  it,  and 
and  drink  when  dry.  When  you  think  it  drong  enough  of  th®- 
herbs,  take  them  out,  othervvile  it  will  make  it  bitter. 

To  make  it  for  a Child. 

A little  fage,  balm,  rue,  mint  and  penny-royal,  pour  boiling 
water  on',  and  fwceten  to  your  palate.  Syrup  of  cloves,  &c.  and 
black  cherry  water,  you  have  in  the  chapter  of  preferves. 

Liquor  for  a Child  that  has  the  Thrujh. 

Take  half  a pine  of  fpring  water,  a nob  of  double  refined 
fugar,  a very  little  bit  of  allum,  beat  it  well  together  with  the 
yolk  of  an  egg,  then  beat  it  in  a large  fpoonful  of  the  juice  of 
sage,  tie  a rag  to  the  end  of  a dick,  dip  it  in  this  liquor  and  often 
clean  the  mouth.  Give,  the  child  over  night  one  drop  of  lau- 
d mum,  and  the  next  day  proper  phyfic,  waflxing  the  mouth  of  tea 
with  this  liquor. 

To  loil  Comfry  Roots. 

iake  a pound  or  com  fry  roots,  ferape  them  clean,  cut  them 
into  little  pieces,  and  put  them  into  three  pints  of  water.  Let 
them  boil  till  there  is  about  a pint,  then  drain  it,  and  when  it  is 
cold,  put  jt  into  a.  fauce-paij.  If  there  is  any  fettling  at  the 
bottom,  throw  it  away  ; mix  it  with  fugar  to  your  palate,  half  a 
pun  of  mountain  wine,  and  the  juice  of  a lemon.  Let  it  boil 
then  pour  it  into  a clean  earthen  pot,  and  fet  it  by  for  rife.  Some 
boil  n in  milk,  and  it  is  very  good  where  it  will  agree,  and  i? 
reckoned  a very  great  drengthener. 
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c H A P,  XL 
FOR  CAPTAINS  OF  SHIPS. 

To  make  Catchup  to  keep  twenty  Tears, 

TAKE  a gallon  of  Ei'ong  Hale  beer,  one  pound  of  anchovies 
, walked  from  the  pickle,  a pound  of  fhalots  peeled,  half  an 
Synce  of  nia.ee,  halt  an  ounce  of  cloves,  a quarter  of  an  ounce  ot 
whole  pepper,  three  or  four  large  races  of  ginger,  two  quarts  or" 
the  large  mulhroom-flaps  rubbed  to  pieces.  Cover  all  this  clofe, 
:vnd  let  it  iimmer  till  it  is  half  wailed,  then  {train  it  through  a 
flannel  bag,  let  it  Hand  till  it  is  quite  cold,  then  bottle  it.  You 
may  carry  it  to  the  Indies.  A fpoonful  of  this  to  a pound  of  freih 
butter  melted,  makes  fine  fifh-lauce  : or  in  the  room  of  gravy  - 
fauce.  The  ftronger  and  fialer  the  beer  is,  the  better  the  catchup, 
will  be.  1 

To  make  Fijh- Sauce  to  keep  the  whole  Tear . 

You  mull  take  twenty-four  anchovies,  chop  them,  bones  and 
all,  put  to  them  ten  ilialots  cut  final!,  a handful  of  feraped  horle- 
radifh,  a quarter  of  an  ounce  of  mace,  a quart  of  white  wine,  a 
pint  of  water,  one  lemon  cut  into  flices,  half  a pint  of  anchovy 
liquor,  a pint  of  red  wine,  twelve  cloves,  twelve  pepper-corns. 
Boil  ihem  together  till  it  comes  to  a quart ; ftrain  it  off,  cover 
it  clofe,  and  keep  it  in  a cool  dry  place.  Two  lpoonfuls  will 
be  fnffi'cient  for  a pound  of  butter. 

It  is  a pretty  fauce  either  for  boiled  fowl,  veal,  See.  or  in 
the  room  of  gravy,  lowering  it  with  hot  water,  and  thicken  it  with 
a piece  of  buuer  rolled  in  flour. 

To  pot  Dripping , to  fry  Fijbx  Meat,  or  Fritters,  C3  c. 

Take  fix  pounds  of  good  beef-dripping,  boil  it  in  foft  water, 
flrain  it  into  a pap,  let  it  Hand  till  cold  ; then  take  off  the  hard 
far,  and'Ycrape  off  the  gravy  which  flicks  to  the  infide.  Thus 
do  eight  times  ; when  it  is  cold  and  hard,  take  it  oft  clean  Irom 
the  water!,  put  it  into  a large  fauce- pan,  with  fix  bay-leaves, 
twelve  cloves,,  half  a pound  of  fair,  and  a quarter  of  a pound  ot 
whole  pepper.  Let  the  fat  be  all  melted  and  juft  hot,  let  it  Hand 
till  it  is  hot  enough  to  ftrain  through  a fleve  into  the  pot,  and 
{land  till  it  is  quite  cold,  then  cover  it  up.  T hits  you  may  do 
what  quantity  you  pleafe,  The  bell  way  to  keep  any  fort  of 
dripping  is  to  turn  the  pot  uphds-down,  and  then  no  rats  can  get 
at  it.  If  it  will  keep  on  (hip-board,  it  will  make  as  fine  puff-palle 
cruft,  as  any.butier  can  do,  or  cruft  for  puddings,  Sec. 

To  pickle  Mijhrcoms  for  the  Sea. 

Was.ii  them  clean  with  a piece  of  flannel  in  fait  and  water, 
put  them  into  a fauce-pan  and  throw  a little  lalt  over  them. 
Let  them  boil  up  three  times  in  thelrown  liquor,  then  throw  them 
mto  a ftevc  to  drain,  and  fpicad  them  on  a clean  cloth  ; let  them 
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lis  till  cold,  then  put  them  in  wide-mouth’d  bottles,  put  in  with 
them  a good  deal  of  whole  mace,  a little  nutmeg  iliced,  and  a tew 
cloves.  °Boil  the  fugar-rvinegar  of  your  own  making,  with  a good 
deal  of  whole  pepper,  fome  races  of  ginger,  and  two  or  three 
bay-leaves.  Let  it  boil  a few  minutes,  then  drain  it,  when  it  is 
cold  pour  it  on,  and  fill  the  bottle  with  mutton  fat  fryed  ; cork 
them,  tie  a bladder,  then  a leather  over  them',  keep  it  down  dole, 
and  in  as  cool  a place  as  poflible.  As  to  all  other  pickles,  you 
have  them  in  the  p hapter  of  Pickles. 

To  make  Mujhrocm  Powder. 

Take  half  a peck  of  fine  large  thick  mufhrooms  frefh,  walk 
them  clean  from  grit  and  dirt  with  a flannel  rag,  ferape  out  the 
infide,  cut  out  all  the  worms,  put  them  ihto  a kettle  over  the  fire 
without  any  water,  two  large  onions  duck  with  cloves’,  a large 
handful  of  fait,  a quarter  of  an  ounce  of  mace,  two  tea-fpoonfuls 
of  beaten  pepper,  let  them  limtner  till  all  the  liquor  is  boiled 
away,  take  great  care  they  don’t  burn  ; then  lay  them  on  fieves 
to  dry  in  the  fun,  or  on  tin  plates,  and  fet  them  in  a flack  oven 
all  night  to  dry,  till  they  are  well  beat  to  powder.  Prefs  the» 
powder  down  hard  in  a pot,  and  keep  it  for  ufe.  You  may  put 
what  quantity  you  pleafe  for  the  fauce. 

To  keep  Mvjh  ■ ooms  -without  pickle. 

Take  large  mufhrooms,  peel  them,  ferape  out  the  infide,putthem 
into  a fauce-pan,'  throw  a little  fait  over  them,  and  let  them  boil 
in  their  own  liquor  then  throw  them  into  a fieve  to  drain,  then 
lay  them  on  tinplates,  and  fet  them  in  a cool  oven.  Repeat  it  often 
till  they  Are  perfectly  dry,  put  them  into  a clean  done  jar,  tie 
them  down  tight,  and  keep  them  in  a dry  place.  They  eat  de- 
licioufly,  and  look  as  well  as  truffles.  N 

To  keep  Artichoke-Bottoms  dry. 

Boil  them  juft  fo  as  you  can  pull  off  the  leaves  and  the 
choke,  cut  them  from  the  lfalks,  lay  them  on  tin  plates,  fet  them 
in  a very  cool  oven,  and  repeat  it  till  they  are  quite  dry  ; then  put 
them  into  . a ftme  pot.  and  tie  them  down.  Keep  them  in  a dry 
place  ; and  when  you  ufe  them,  lay  them  in  warm  water  till  thev 
are  tender.  Shift  the  water  two  or  three  times.  They  are  fine  in 
almoft  all  fauces  cut  to  little  pieces,  and  put  in  juft  before  your 
fauce  is  enough. 

To  fry  Artichoke-Bo'. toms. 

Lay  them  in  water  as  above  ; then  have  ready  fome  butter  hot 
in  the  pan,  flour  the  bottoms  and  fry  them.  Lay  them  in 
your  difli,  and  pour  melted  butter  over  them. 

To  ragoo  Artichoke-Bottoms. 

Take  twelve  botioms,  foften  them  in  warm  water,  as  in  the 
foregoing  receipts : take  halfa  pint  of  water,  a piece  of  the  ftrong 
foup,  as  big  as  a fmall  walnut,  half  a fpoonful  of  the  catchup, 
«ivc  or  fix  of  the  dried  mufhrooms,  a tea-fpoonful  of  the  mulh  - 
room-powder,  fet  it  on  the  fire,  fhnke  all  together,  and  let  it  boil 
Jpt:ly  two  or  three  minutes.  Let  the  laft  water  you  put  to  the 
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bottoms  boil  ; take  them  out  hot,  lay  them  in  your  difli,  pour  the 
fauce  over  them,  and  fend  them  to  table  hot. 

To  fricafcy  Artichoke-Bottoms. 

Scal'd  them,  then  lay  them  in  boiling  ^ater  till  they  are  quite 
tender  ; take  halt  a pint  of  milfc,  a quarter,  of  a pound  of  butter 
rolled  in  flour,  Air  it  all  ope  way  till  it  is  thick,  then  flir  a fpo-on- 
ful  of  mufliroom-picklc;,  lay  the  bottoms  in  a fiilh,  and  pour  the 
fauce  over  them. 

To  drtf  Fijb  ■ 

As  to  frying  fid),  fir  ft  walk  it  very,  clean,  then  dry  it  well  and 
flour  it  ; take  fome  ot  the  beehdripping,  make  it  boil  in  the  ftev.  .- 
pan,  then  thpojy  in  your  fifh,  and  fry  it  of  a line  light  brown. 
Lay  it  on  the  bottom  of  a ficve,  or  coarfc  cloth  to  drain,  anf} 
make  fauce  according  to  your  fancy. 

To  bake  Fijh. 

Butter  the  pan,  lay  in  the  fifh,  throw  a little  fait  over  it, 
and  flour  ; put  a very  little  wafer  in  the  dilb,  an  onion  and  a 
bundle  ot  fwcet  herbs,  flick  fome  little  bits  of  butter  or  the  line 
dripping  on  the  fifli.  Let  it  be  baked  of  a line  light  brown  ; when 
enough,  lay  it  on  a dilh  before  the  fire,  and  Ikim  off  all  the  far 
ill  the  pan  ; ftrain  the  liquor,  and  mix  it  up  either  with  the  fifh- 
fauce  prflrong  foup,  or  the  catchup. 

To  make  a Gravy  Soup. 

Only  boil  foft  water,  and  put  as  much  of  the  ftrong  foup  to 
it,  as  will  make  it  to  your  palate.  Let  it  boil  ; and  if  it  wants 
fait,  you  mull  feafon  it.  The  receipt  for  the  ioup,  you  have  ir* 
the  chapter  for  foups. 

To  make  Peas  Soup. 

Get  a quart  of  peas,  boil  them  in  two  gallons  of  water  till  they 
are  tender,  then  have  ready  a piece  ot  l'alt  pork,  or  beef,  which 
has  been  laid  in  water  the  night  before  ; put  it  into  the  pot,  with 
two  large  onions  peeled,  a bundle  of  fweet  herbs,  celery  if  you 
have  it,  half  a quarter  of  an  ounce  of  whole  pepper,  let  boil  till 
the  meat  is  enough,  then  take  it  up,  and  if  the  foup  is  not  enough 
let  it  boil  till  the  foup  is  good  ; then  ftrain  it,  fet  it  on  again  to 
boil,  and  rub  in  a good-deal  of  dry  mint.  Keep  the  meat  hot, 
when  the  foup  is  ready,  put  in  the  meat  again  for  a tew  minutes', 
and  let  i^toil ; then  ierve  it  away.  If  you  add  apiece  of  the 
portable  foup,  if  will  be  very  good.  The  onion  foup  you  have  in 
the  Lent  chapter.  , 

To  make  Pork  Pudding,  nr  Beef,  efc. 

Majce  a good  efuft  with  the  ’dripping  or  mutton  fuet  if  you 
have  have  it,  Hired  fine;  make  a thick  cruft,  take  a piece  ot 
but  pork  or  beef,  which  has  been  twenty-four  hours  in  loft  wa- 
ter ; feafon  it  with  a little  pepper,  put  it  into  this  cruft,  roll  it 
m>  dole,  tic  it  in  a cloth,  and  boil  it;  if  about  four  or  five 
pounds,  boil  it  five  hours. 

And  when  you  kill  mutton,  make  pudding  the  fame  way, 
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only  cut  the  fteaks  thin  ; feafon  them  with  pepper  find  fait,  and 
boil  it  three  hours,  if  large,  or  two  hours,  it  final!,  and  i'o  ac- 
cording to'^he  fi7.e. 

Apple  pudding  made  with  the  fame  cruft,  only  pare  the  apples, 
core  them,  and  fill  your  pudding  ; if  large,  it  will  .take  five  hours 
boiling.  When  it  is  enough,  lay  it  in  the  difli,  cut  a hole  in  the 
top,  and  ftir  in  butter  and  fugar ; lay  the  piece  on  again,  and. 
tend  it  to  table. 

A pruen  pudding*  eats  fine,  made  the  fame  way,  only  when 
the  cruft  is  ready  fill  it  with  pruens,  and  fweeten  it  according  t$ 
your  fancy  ; dole  it  up,  and  boil  it  two  hours. 

To  make  a Rice  Pudding . 

Take  what  rice  you  think  proper,  tie  it  loofe  in  a cloth,  and 
boil  it  an  hour  ; then  take  it  up,  and  untie  it,  grate  a good  deal 
of  nutmeg  in,  ftir  in  a good  piece  of  butter,  and  fweeten  to  your 
palate,  "l  ie  it  up  dole,  boil  it  an  hour  more,  then  take  it  up 
and  turn  it  into  your  difli  ; melt  butter,  with  a little  fugar  and  a 
little  white  wine  for  Luce. 

To  make  a Suet  Pudding. 

Get  a pound  of  fuet  Hired  fine,  a pound  of  flour,  a pound 
of  currants  picked  clean,  half  a pound  of  raifins  ftoned,  two 
tea  ipoonfuls  of  beaten  ginger,  and  a fpoonful  of  tindure  of 
faffron  ; .mix  all  together  with  fait  water  very  thick,  then  either 
boil  or  bake  it. 

A Liver  Pudding  boiled. 

Get  the  liver  of  a flieeji  when  you  kill  011c,  and  cut  it  as 
thin  as  you  can  and  chop  it  5 'mix  it  with  as  much  fuet  Hired 
fine,  half  as  many  crumbs  of  bread  or  bilcuit  grated,  ieafon  it 
with  foine  fiveet  herbs  Hired  fine,  a little  nutmeg  grated,  a little 
beaten  pepper,  and  an  anchovy  Hired  fine  ; mix  all  together 
with  a little  fait,  or  the  anchovy  liquor,  with  a piece  of  butter, 
fill  the  cruft  and  clofe  it.  Boil  it  three  hours. 

po  ?nake  an  Oatmeal  Pudding. 

Get  a pint  of  oatmeal  once  cut,  a pounekof  fuet  Hired  fine, 
a pound  of  currants,  and  half  a pound  of  raifins  ftoned  ; mix  all 
together  well  with  a little  fait,  tie  it  in  a cloth,  leaving  room  for 
the  fwelling. 

To  bake  an  Oatmeal  Pudding. 

Boir,  a quart  of  water,  feafon  it  with  a little  fait;  when  the 
water  boils,  ftir  in  the  oatmeal  till  it  is  fo  thick  you  can’t  eafily 
ftir  \our  fpoon,  then  tyke  it  off  the  fire,  ftir  in  two  fpoonfuls  of 
brandy,  or  a gill  of  mountain,  and  fweeten  it  to  vour  palate. 
Grate  in  a little  nutmeg,  and  ftir  in  half  a pound  of  currants 
clean  waflied  and  picked  ; then  butter  a pan,  pour  it  in,  and  bake 
« half  an  hour.  1 
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A R’ce  Pudding  baked. 

Bcvip  a pound  of  rice  juft  till  it  is  tender,  then  drain  all  the 
•water  from  it  as  dry  as  you  can,  bat  dont  fqueeze  it  ; then  ftir  iu 
■a  good  piece  of  butter,  and  fweorcn  to  your  palate.  Grate  a fmaLi 
•nutmeg  in,  ftir  it  all  well  together,  butter  a pan,  and  pour  it  iu 
and  bate  it.  You  may  add  a tew  currants  for  change. 

To  wake  a Peas  Pudding. 

Bai  t,  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  ftir  in 
<a  good  piece  of  butter,  a little  felt,  and  2 good  deal  of  beaten 
pepper,  then  tie  it  up  tight  ttgain,  bail  it  an  hour  longer,  and  it 
'Will  eat  fine.  AU  other  puddings  you  have  in  the  chapter  of 
puddings. 

7 e-- make  a harrieo  of  French  beans. 

Tske  a pint  of  the  feeds  of  French  beans,  which  are  ready 
'dry’tl  far  lowing,  wafh  them  clean,  and  put  them  into  a two 
••quart  faucepan,  fill  it  with  water,  and  let  them  boil  two  hours.; 
if  the  water  watles  away -too  much,  -you  mutt  put  in  more  boil- 
ing water ‘to'kecp  them ’boiling.  In  the  mean  time  take  almoft 
'Jhalf  a pound  of  nice  frefh  butter,  put  it  into  a clean  ftewpan, 
and  when  it  is  all  melted  and  done  making  any  noife,  have  ready 
a pint  bafon  heaped  up  with  onions  peeled  and  Diced  thin, 
throw  them  into  the  pan  and  fry  them  of  a fine  brown,  ftirring 
•them  about  that  they  maybe  all  alike,  then  pour  off  the  clear 
•Water  -from  the  berms  into  a fca&n,  and  throw  the  beans  all  into 
the  ftewpan  ; ftir  all  together,-  and  throw  in  a large  fpoonful  of 
beaten  pepper,  two  heap’d  full  of  fait,  and  ftir  it  all  toge- 
ther for  two  or  three  minutes.  You  may  make  this  dilh  of 
what  tkieknefs  you  think  proper  (cither  to  eat  with  a fpoon, 
or  otherways)  with  the  liquor  you  poured  off  the  beans.  For 
•change,  you  may  make -If  thin  enough  tor  loop.  When  it  is  of 
the  proper  thicknefs  you  like  it,  take  it  off  the  lire,  and  ftir 
In  a large  fpoonful  of  vinegar  and  the  yolks  of  two  eggs  beat. 
The  eggs  may  be  left  out,  if  di Hiked.  Dilh  it  up,  and  lend 
■it  to  table. 

To  make  a Fcn.nl  Pye. 

Fikst  make  a ryj^jhick  cruft,  cover  the  dilh  -with  the  pafie, 
•then  take  font®  very  fine  bitcon,  or  cold  boiled  ham,  liice  it, 
and  lay  a laver  all  over.  Seafon  with  3 little  pepper,  then  put 
in  the  fovtl,  after  it  is  picked  and  cleaned,  and  linged  ; ft  take 
a very  little  pepper  and  felt  into  the  belly,  put  in  a little  water, 
cover  it  with  ham,  fc:  if  fined  with  a little  beaten  pepper,  put  on 
the  lid  and  bake  it  two  hours.  When  it  comes  out  or  the  oven, 
take  half  a pint  of  water,  boil  it,  and  add  to  it  as  much  of  the 
flrong  for.. p as  will  make  the  gravy  quite  rich,  pour  it  boiling 
licit  into  the  pan  and  lay  on  the  lid  againi  Send  it  to  table  hot, 
•or  lay  a piece  of  beef  or  pork  in  loft  water  twenty-four  irouu, 
lilies  it  in  the  room  rf  the  ham,  and  fit  will  eat  fine. 

To  make  a Chrfhtre  Perk  Pye'for  Sea. 

Take  fame  fait  pork  that  has  been  boiled,  cut  it  into  thin 
ftiec-s,  au  equal  quantity  of  potatoes  pared  and  fliced  thin,  make 
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a good  cruft,  cover  the  difli,  lay  a layer  of  meat,  feafoncd  with 
A little  pepper,  and  a-.l,ayer  of  potatoes  ; then  a layer  of  meat, 
a layer  of  potatoes,  and  lb  on  till  your  pye  is  full.  Seafon  it 
with  pepper  ; when  it  is  full,  lay  feme  butter  on  the  top,  and  fill 
year  difh  above  half  full  of  loft  water.  Cloie  your  pye  up,  and 
bake  it  in  a gentle  oven. 

To  make  Sea  Fenifon. 

When  you  kill  a flieep,  keep  flirting  the  blood  all  the  time 
till  it  is  cold,  or  at  leaft  as  cold  as  it  will  be,  that  it  may  pot 
congeal;  then  cut  up  the  flieep,  take  one  fide,  cut  the  leg  like 
a haunch,  cut  off  the  flioulder  and  loin,  the  neck  and  breaft  in- 
two,  fteep  them  all  in  the  blood,  as  long  as  the  weather  will  per- 
mit you,  then  take  out  the  haunch,,  and  hang  it  out  of  the  fun- 
as  long  as  you  can  to  be  fweet,  and  reaft  it  as  you  do  a haunch, 
of  venifon.  It  will  eat  very  fine,  efpecially  if  the  heat  will  give 
you  leave  to  keep  it  long.  Take  off  all  the  fuet  before  you  lay 
it  in  the  blood,  take  the  other  joints  and  lay  them  in  a large  pan, 
pour  over  them  a quart  of  red  wine  and  a quart  of  rap  vinegar- 
Lay  the  fat  fide  of  the  meat  downwards  in  the  pan,  on  a hollow 
tray  is  beft,  and  pour  the*  wine  and  vinegar  over  it;  let  it'layr 
twelve  hours,  then  take  the  neck,  breaft  and  loin  out  of  the 
pickle,.  let  the  {boulder  lay  a week,  if  the  heat  will  let  you,  rub 
it  with  bay  fait,  fait  petre  and  coarfe  fugar,  of  each  a quarter  of 
an  ounce,  one  handful  of  common  fait,  and  let  it  lay  a week  or 
ten  days.  Bone  the  neck,  breaft  and  loin  ; feafon  them  with 
pepper  and  fait  to  your  palate,  and  make  a pafty  as  you  do  ve~ 
ti i fon.  Boil  the  bones  for  gravy  to  fill  the  pye,.  when  it  comes 
out  of  the  oven  ; and  the  llioulder  boil  frefli  out  of  the  pickle, 
with  a peafe  pudding. 

And  when  you  cut  up  a flieep,  take  the  heart,  liver,  and' 
lights,  boil  them  a quarter  of  an  hour,  then  cut  them  linall,  and’ 
chop  them  very  fine  ; l'eafon  them  with  four  large  blades  of  mace,, 
twelve  cloves,  and  a large  nutmeg  all  beat  to  powder.  Chop  a 
-pound  of  fuet  fine,  half  a pound  of  fugar,  two  pounds  of  cur- 
rants clean <«*ihed,  half  a pint  of  red- wine,  mix  all  well  toge- 
ther, and  make  a pye..  Bake  it  an  hour,  irjs  very  rich. 

To  make  Dumplings  nxshen  you  have  White  Bread. 

Take  the  crumb  of  a twopenny-loaf  grated  fine,  as  much 
beef  1 tiet  Hired  fine  as  poffible,  a little  fait,  half  a final!  nut- 
meg grated,  a large  lpocnful  of  fugar,  beat  two  eggs  with  two 
jpoonluls  of  iack,  mix  all  well  together,  and  roll  them  up  as 
big  as  a turkey’s  egg.  Let  the  water  boil,  and  throw  them  in. 
.1-alf  an  hour  wt^l  boil  them.  For  fauce,  melt  butter  with  a lit- 

*1/1  ry  the  dumplings  in  a difli,  pour  the  fauce  over  them, 
and  Itrew  lugar  all  over  the  difli. 

Thefe  are  very  pretty  either  at  land  or  fe a.  You  muff  obferve 
to  nih  your  hands  with  flour,  when  you  make  them  up. 

lhe  portable  foup  to  carry  abroad,  you  hare  in  the  fixth 
- b up  c r . 
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C H A P,  XI :L 

Of  Hogs’  Puddings,  Sciufage,  &c; 

To  make  Almond  Hdgs  Puddings.' 

TAKE  ru'0  pounds  of  beef  fuet  or  marrow,  flirel  very  final!, 
a pound  and  a half  of  almonds  blanched,  and  beat  very  fine 
, with  rofe-  water,  one  pound  of  grated  bread,  a pound  and  a quar- 
ter of  ime  fugar,  a little  fait,  half  an  ounce  of  mace,  nutmeg 
and  cinnamon  together,  twelve  yolks  of  eggs,  four  whites,  a pint  . 
of  lack,  a pint  and  a half  . of  thick. cream,  fome  rofe  or  orange- 
flower  water  ; boil  the  cream,  tie  the  faffron  in  a bag,  and  dip 
in  the  cream,  to  colour  it.  Firft  beat  your  eggs  very  well,  then 
Air ..in  your  .almonds,  then  the. fpi'ce,  the  fait  and  fuet,  and  mix 
all  your  ingredients  together;  fill  your  guts  but  half  full,  put 
fofnc  bils  of  citron  in  the  guts  as  you  fill  them,  tie  them  up,  and 
boil  them  a quarter  of  an  hour.' 

Another  ITaji 

Take  a pound  of  beef  marrow  chopped  fine,  half  a "pound  cf 
Tweet  almonds  blanched,  and  beat  fine  with  a little  oraage- 
flower  or  role-water,  half  a pound  of  white  bread  grated  fine, 
halt  a .pound  of  currants  clean  walhcd  and  picked,  a quarter  ot 
a pound  of  fine  fugar,  a quarter  of  an  ounce  of  mace,  nutmeg, 
and  cinnamon  together,  of  each  an  equal  quantity,  arid  half  a 
pint  or  lack  : mix  all  well  together,  with  half  a pint  of  good 
cream,  and  the  yolks  of  four  eggs.  Fill  your  guts  half  full,  tie 
them  up,  and  boil  them  la  quarter  of  an  hour.  You  may  ieave 
out  the  currants  for  change  ; but  then  you  mud  add  a quarter  of 
a pound  more  of  fugar.- 

A third  Way. 

Half  a pint  .of  . cream,  a quarter  of  a pound  of  fugar,  a 
quarter  of  a pound  of  currants,  the  crumb  of  a halfpenny  roll 
grated  fine,'  fix  large  pippins  pared  and  chopped  fine,  a gill  of 
i'aqk , or  two  fpooutuls  of  rofe- water,  fix  bitter  almonds  blanched 
and  beat  fine,  the  yolks  of  two  eggs,  and  one  white  beat  fine; 
mix  ali  together,  fill  the  guts  better  than  half  full,  and  boil 
them  a quarter  of  an  hour. 

To  make  Hogs  Puddings  nvith  Cun  ants. 

Take  three  pounds  of  grated  bread  to  four  pounds  of  beef 
fuet  finely  fhred,  two  jjounds  of  currants  clean  picked  and 
, waffled,  cloves,  mace  and  cinnamon,  of  each  a quarter  of  an 
ounce,  finely  beaten,  a little  fait,  a pound  and  a halt  of  fugar,  a 
pint  of  lack,  a quart  of  cream,  a little  rofe-water,  twenty  egg* 
well  beaten,  but  halt  the  whites  ; mix  all  thele  well  together, 
fill  the  guts  half  lull,  boil  them  a little,  and  prick  them  as  they 
boil,  to  keep  them  from  breaking  the  guts.  Take  them  up  upon 

clean 
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clean  cloths,  then  lay  them  op  your  dijji  ; or  when  you  ufe  them, 
toil  them  a fetv  minutes,  or  eat  them  cold. 

To  make  Black  Puddings . 

First,  before  you  kill  your  hog,  get  a peck  of  gruts,  boil 
them  half  an  hour  in  water,  then  drain  them  and  put  them  into 
a clean  tub  or  large  pan,  then  kill  your  hog  and  fave  two  quarts 
of  the  blood  of  the  hog,  and  keep  ftirring  it  till  the  blood  id 
quite  cold  ; then  mix  it  with  your  gruts,  and  ilir  them  well  to- 
gether. Seai'on  with  a large  i'poonhil  of  fait,  a quarter  of  zii 
ounce  of  cloves,  mace  and  nutmeg  together,  an  equal  quantity 
of  each  ; dry  it,  beat  it  well  and  mix  in.  Take  a little  winter 
favoury,  fweet  marjoram  and  thyme,  pennyroyal  flripped  of  the 
.ftalks  and  chopped  very  fine  ; juft  enough  ro  leafon  them,  and 
to  give  them  a flavour,  but  no  more.  The  next  day,  take  the 
leaf  of  the  hog  and  cut  into  dice,  ferape  and  wafli  the  guts  very 
clean,  then  tie  one  end,  and  begin  to  fill  them  ; mix  in  the  rat  as 
you  fill  them,  be  fure  put  in  a good  deal  of  far,  fill  the  ikins 
three  parts  full,  tie  the  other  end,  and  make  your  puddings  what 
length  you  pleafe  ; prick  them  with  a pin,  and  put  them  into  a 
kettle  of  boiling  water.  Boil  them  very  foftly  an  hour  ; then 
take  them  out,  and  lay  them  on  clean  ilraw. 

In  Scotland  they  make  a pudding  with  the  blood  of  a goofe. 

« Chop  off  the  head,  and  fave  the  blood  yftir  ictill  it  is  cold,  then 
mix  it  with  gruts,  lpice,  fait,  and  fweet  herbs,  according  to  their 
fancy,  and  fomc  beef  fnet  chopped.  Take  the  fkin  of  the 
. neck,  then  pull  out  the  wind-pipe  and  fat,  fill  the  fkin,  tie  it  at 
both  ends,  to  make  a pve  of  the  gib'ulets,  and  lay  the  puddino-  in 
the  middle.  • r : * ° 

To  make  fine  Saujages.  'll  N 

V ou  fnuft  take  fix  pounds  of  good  pork,  free  from  fkin, 
grifies  and  fat,  cut  it  very  iinall,  and  beat  it  in  a mortar  till  it  is 
very  fine;  then  fined  fix  pounds  of  beef  fuet  very  fine  and 
free  from  all  skin.  Shred  it  as  fine  as  poffible  ; then  take  Z good 
deal  of  fage,  waflr  it-  very  clean,  pick  off  the  leaves,  and  fhred 
it  very  fine.  Spread  your  meat  on  a clean  dreffer  or  table,  then 
fliake  the  fage  all  over,  about  three  large  lpoonfuis;  Aired  the 
thin  rhind  of  a middling  lemon  very  fine  and  throw  over,  with 
as  many  fweet  herbs,  when  fined  fine,  as  will  fill  a large  fpoon  ; 
giate  two  nutmegs  over,  throw  over  two  tea  lpoonfuis  ot  pepper, 
a large  fpoonCul  of  lalt,  then  throw  over  the  fuet,  and  mix  it 
all  well  together.  Put  it  down  clofe  in  a pot:  when  you  u£e 
them,  roll  them  up  with  as  much  egg  as  will  make  them  roll 
fcnooth.  Make  them  the  iir.e  of  a iaufugc,  and  fry  -them  in 
butter,or  good  dripping.  Be  fure  it  be  hot^before  you  put  them 
in,  and  keep  rolling  them  about.  When  they  are  thorough  hot 
and  of  a fine  light  brown,’ they  are  enough.  You  may  chop  this 
nu„t  vtq,  une,  it  you  don  c like  it  beat,  Veal  eats  well  done 
tms  Way,  01  veal  and  pork  together.  You  innv  clean  fomc  guts,  and 
fill  them.  ' B • 
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To  make  common  Saufages. 

Take  three  pounds  of  nice  pork,  fat  and  lean  together,  with- 
out skin  or  grilles ; chop  it  as  fine  as  poffible,  feafon  it  with  a 
tea  fpoonful  of  beaten  pepper,  and  two  of  fait,  fome  fage  flared 
line,  about  three  tea  fpoohfuls  ; mix  all  well  together,  have 
the  guts  very  nicely  cleaned,  and  fill  them,  or  put  them  down  in 
a pot,  fo  roll  them  of  what  fize  you  pleafe,  and  fry  them.  Beef 
makes  very  good  faufages. 

To  maks  Bolcgnia  Saufages. 

Take  a pound  of  bacon,  fat  and  lean  together,  a pound  of 
beef,  a pound  of  veal,  a pound  of  pork,  a pound  of  beef  fuet, 
cut  them  fmall  and  chop  them  fine,  take  a linall  handful  of  fage, 
pick  off  the  leaves,  chop  it  fine,  with  a few  iweet  herbs  ; feafori 
pretty  high  with  pepper  and  fait.  You  mult  have  a large  gut,  and 
fill  it  ; then  let  on  a laucepan  of  water,  when  it  boils  put  it  in* 
and  prick  the  gut  for  fear  of  burfting.  Boil  it  fofciy  an  hour* 
then  lay  it  on  clean  flravv  to  dry, 


CHAP,  XIII. 

T’o  pot  and  make  Haim,  he. 

To  pot  pigeons , or  Fowls. 

CUT  off  their  legs,  draw  them,  and  wipe  them  with  a cloth* 
but  dont  wafli  them.  Seafon  them  pretty  well  with  pepper 
and  fait,  put  them  in  a pot,  with  as  much  butter  as  you  think 
will  cover  them,  when  melted,  and  baked  very  tender  ; then 
drain  them  very  dry  from  the  gravy  ; lay  them  on  a cloth,  and 
that  will  fuck  up  all  the  gravy  ; iealbn  them  again  with  iait, 
mace,  cloves,  and  pepper  beaten  fine,  and  put  them  down  clo,e 
into  a pot.  Take  the  butter  when  cold,  clear  from  the  gravy, 
fet  it  before  the  fire  to  melt,  and  pour  over  the  birds  j it  you 
have  not  enough,  clarify  fome  more,  nnd  let  the  butter  be  near 
an  inch  thick  above  the  birds.  Thus  you  may  do  all  loirs  of 
fowl  ; only  wild  fowl  fiiould  be  bored,  but  that  you  may  do  as 
you  pleafe. 

To  pot  a Cold  Tongue , Beef  or  Venifcn. 

Cur  it  fmall,  beat  it  well  in  a marble  mortar,  with  melted 
butter,  and  two  anchovies,  till  the  meat  is  mellow  and  fine; 
then  put  it  down  clofe  in  your  pots,  and  cover  it  with  clarified 
butter.  Thus  you  may  do  cold  wild  fowl;  or  you  may  pot 
any  fort  of  cold  fowl  whole,  feafoning  them  with  what  fpice 
you  pleafe. 
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To  fot  Verifon% 

Take  a piece  of  venifon,  fat  and  lean  together,  lay  it  in  a difli', 
and  flick  pieces  of  butter  all  over  ; tie  a brown  paper  over  it,  and 
bake  It.  When  it  comes  out  of  the  oven,  take  it  out  of  the  liquor 
hot,  drain  it,  anti  lay  it  in  a difh  ; when  cold,  take  off  all  the  fkin, 
and  beat  it  in  a marble  mortar,  fat  and  lean  together,  fcafon  it 
with  mace,  cloves,  nutmeg,  black  pepper,  arid  lalt  to  your- mind. 
When  the  butter  is  cold;  that  it  was  baked  in,  take  a little  of  it, 
and  beat  in  frith  it  to  moiiten  it ; then  put  it  down  clole,  and 
Cover  it  with  clarified  butter. 

You  muff  be  furt  to  beat  it,  till  it  ii  like  a pafle. 

To  pot  Tongues, 

Take  a neat’s  tongue,  rub  it  with  a pound  of  white  fait,  an 
ounce  of  lak-petre,  half  a pound  of  eoarle  fugar,  rub  it  well,  turn 
it  every  day  in  thi,s  pickle  for  a fortnight.  This  pickle  will  do  Se- 
veral tongues,  only  adding  a little  more  white  fait  ; or  we  gene- 
rally do  them  after  our  hams.  Take  the  tongue  out  of  the  pickle, 
cut  off  the  root,  and  boil  it  well,  till  it  will  peel.;  then  take  vour 
tongues  and  feal'on  them  with  fait,  pepper,  cloves,  mace  and  nut- 
•meg,  all  beat  fine,  rub  it  well  with  your  hands  whilft  it  is  hot,  then 
put  it  into  a pot,  and  melt  as  much  butter  as  will  cover  it  all  over, 
flake  it  an  hour  in  the  oven,  then  take  it  out,  let  it  hand  to  cool, 
rtlb  a little  frefii  fpicc  oh  it ; and  when  it  is  quite  cold,  lay  it  in 
your  pickling-pot.  When  your  butter  is  cold  you  baked  it  in,  take 
it  off  clean  from  the  gravy,  fet  it  in  an  earthen  pan  befoie  the  fire  ; 
arid  when  it  is  melted,  pour  it  over  the  tongue.  You  may  lay  pi- 
geons or  chickens  on  each  fide  ; be  fiire  to  let  the  butter  be  about 
an  inch  above  the  tongue. 


A fine  Way  to  pot  a Tongue. 

Take  a dried  tongUe,  boil  it  till  it  is  tender,  then  peel  it;  take 
a large  fowl,  bone  it,  a goofe,  and  bone  it ; take  a quarter  of  an 
ounce  or  mace,  a quarter  of  an  ounce  of  cloves,  a large  nutmeg,  a 
quarter  of  an  ounce  of  black  pepper,  beat  all  well  together,  a fpoon- 
ful  of  fait,  rub  the  infide  of  the  fowl  well,  rind  the  tongue.  Pm. 
the  tongue  into  the  fowl,  then  feafon  the  goofe,  and  filf  the  goofe 
with  the  fofrl  arid  tongue,  rind  the  goofe  will  look  as  if  it  was  whole. 
Lay  it  in  a pAn  that  will  juft  hold  it,  melt  frefh  butter  enough  to 
criver  it,  fend  it  to  the  oven,  and  bake  it  an  hour  and  a half ; "then 
uncover  the  pot,  and  take  out  ihe  meat.  Carefully  drain  it  from 
the  butter,  lay  it  on  a coarfe  cloth  till  it  is  cold;  and  when  thebut- 
tefis  cold,'  take  off  the  hard  fat  from  the  gravy,  and  lay  it  before  the 
fire  to  mck,  put  your  meat  into  the  pot  again,  and  pour  the  butter 
over.  It  there  is  not  enough,  clarify  more,  and  let  the  butter  be 
an  inch  above  the  meat ; and  this  will  keep  a great  while,  eats  fine 
and  looks  beautiful.  When  you  cut  it,  it  muft  ba  cut  crofs-ways 
down  through,  and  looks  very  pretty.  It  makes  a prettv  corncr- 
ehfh  at  table,  or  fide-dilh  for  kipper.  If  you  cut  a ftice  'down  the 

mrkv  qriVh-r0U*?’  hy  u ln  * PI:irc>  and  grirnifh  with  green 
a t frkev  U you  will  be  at  the  expence, Sone 

a t-i.kej,  and  put  over  the  gooie.  Obfervc,  when  you  pot  it,  to 
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favc  a little  of  the  fpice  to  thi'ow  over  it,  before  the  kft  butter 'iy 
put  on,  or  the  meat  will  not  be  feafoned  enough. 

To  pot  Beef  like  Venifon. 

Cut  the  lean  of  a buttock  of  beef  in  pound  pieces  ; for  eight 
pounds  of  beef,  take  four  ounces  of  falt-pcfe,  four  ounces  of  pc- 
ter-falt,  a pint  of  white  fait,  and  one  ounce  of  fal-prunella,  heap 
the  falts  all  very  fine,  mix  them  well  together,  rub  the  fidts  all’ 
iiito  the  beef,  then  let  it  lie  four  days,  turning  it  twice  a day  then 
pht  it  into  a pan,  covet  it  with  pump-water,  and  a little  of  its  own 
brine,  then  bake  it  in  an  oven  with  houfliold  bread  till  it  is  as  tender 
as  a chicken,  then  drain  from  the  gravy  and  bruife  it  abroad,  and' 
take  out  all  the  lk in  and  finews,  then  pound  it  in  a marble  mortar, 
then  lay  it  in  a broad  difh,  mix  in  it  announce  of  cloves  and  mace’, 
three  quarters  of  an  oulice  of  pepper,  and- one  nutmeg,  all 'beat  very 
fine.  Mix  it  all  very  well  with  the  meat,  then  clarify  a little  frefh 
butter  and  mix  with  the  meat,  to  make 'it  a • little  moift;  mix  k 
very  well  together,  pre'fs  it  down  into  pots  very  hard,  fet  it  at  the 
oven’s  mouth  juft  to  fettle,  and  caver  it'two  inches  thick  with  cla- 
rified butter.  When  cold,  cover  it  with  white  paper. 

To  pot  Cbcjhire  Cheefe. 

Take  three  pounds  of  Chefliire  cheefe, -andput  it  into  a mortar, 
with  half  a pound  of  the  beft  frefh  blitter  you  can  get,  pound  them 
together,  and  in  beating  add  a gill  of* rich  canary  wine  and  half  an 
ounce  of  mace  finely' beat,  then  lifted  fine  like  a fine  powder.  When 
all  is  extremely  weld  mixed,  prefs  it  hard  down  into  a gallipot,  co- 
ver it  until  clarified  butter,  and  keep  it  cool.  A'  flice  of  this  exceeds 
all  the  cream  cheefe  that  can  be  made. 

To  collar  a Brenjl  o f Veal , or  a Pig. 

Boxe  the  pig  or  veal,  then  feafon  it  all  over  theinfide  with  clove^, 
mace,  and  fait  beat  fine,  a handful  of  fvveet  herbs  ftripped  off  the 
ftallcs,  and  a little  penny-royal  and  parfley  fined  very  fine,  with  ax 
little  fiige ; then  roll  it  up  as  you  do  brawn,  bind  it  with  narrow 
tape  Very  clofe,  then  tie  a cloth  round  it,  and  boil  it  very  tender 
in  vinegar  and  water,  a like  quantity,  with  a little  cloves,  mace, 
pepper  and  fait,  all  whole.  Make  it  boil,  then  put  in  the  collais,. 
when  boiled  tender  take  them  up ; and  when  both  are  cold,  take 
oft'  the  cloth,  lay  the  collar  in  an  earthen  pan,  and  pour  the  liquor 
over;  cover  it  clofe,  and  keep  it  for  ufe.  If  the  pickle  begins  to- 
ipoil,  ftrain  it  through  a coarle  cloth,  boil  it  and  fkint  it ; when 
cold,  pour  it  over-  Obfervc,  before  you  ftrain  the  pickle,  to  wafh 
the  collar,  wipe  it  dry,  and  wipe  the  pan  clean.  Strain  it  ugam 
gtter  it  is  boiled,  and  cover  it.  very  clofe. 

To  collar  Beef. 

Take  a thin  piece  of  flank  beef,  and  ftrip  the  lkin  to  the  end,, 
beat  it  with  a rolliug-pin,  then  dill'olve  a quart  of  peter-falt  in  five 
quarts  of  pump- water,  ftrain  it,  put  the  beef  in,  and  let  it  lie  five 
days,  fomctin.es  turning  it ; then  take  a quarter  of  an  ounce  of 
cloves,  a good  nutmeg,  a little  mace,  a little  pepper,  beat  very  fine, 
and  a handful  of  thyme  ftripped  oft'  the  ftalks ; mix  it  with  the 
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pice  ftrew  all  over  the  beef,  lay  on  the  fkin  again,  then  roll  it  up 
■very 'dole,  tie  it  hard  with  tape,  then  put  it  into  the  pot,  with  a 
oint  of  claret,  and  bake  it  in  the  oven  with  the  bread. 

Another  to  feafon  a Collar  of  Reef. 

T\ke  the  Purloin  or  flank  of  beef,  or  any  part  you  think  proper, 
and  lay  in  as  much  pump-water  as  will  cover  it ; put  to  it  four 
ounces  of  falt-petre,  live  or  fix  handfuls  of  white  fait,  let  it  lay  in 
it  three  days,  then  take  it  out,  and  take  half  an  ounce  of  cloves 
and  mace,  one  nutmeg,  a quarter  of  an  ounce  of  coriander-feeds, 
beat  thefe  well  together,  and  half  an  ounce  of  pepper,  ltrew  them 
upon  the  inlide  of  the  beef,  roll  it  up,  and  bind  it  up  with  coarfc 
tape.  Bake  it  in  the  fame  pickle  ; and  when  it  is  baked,  take  it 
out,  hang  it  in  a net  to  drain,  within  the  air  of  the  fire  three  days, 
and’ put  it  into  a clean  cloth,  and  hang  it  up  again,  within  the  air 
of  the  fire  ; for  it  mull  be  kept  dry,  as  you  do  neats  tongues. 

To  collar  Salmon. 

Take  a fide  of  falmon,  and  cut  off  about  a handful  of  the  tail, 
wafh  vour  large  piece  very  well,  and  dry  it  with  a cloth  ; then  wafh. 
it  over  with  the  yolks  of  eggs,  then  make  l'ome  force-meat  with 
that  you  cut  off  the  tail,  but  take  care  of  the  lkin,  and  put  to  it  a 
handful  of  the  parboiled  oyfters,  a tail  or  two  of  lobfter,  the  yolks 
of  three  or  four  eggs  boiled,  hard,  fix  anchovies,  a good  handful  of 
fiveet  herbs  chopped  fmall,  a little  fait,  cloves,  mace,  nutmeg, 
pepper,  all  beat  fine  and  grated  bread.  Work  all  thefe  together 
into  a body,  with  the  yolks  of  eggs,  lay  it  all  over  the  flefliy  part, 
and  a little  more  pepper  and  fait  over  the  falmon  ; fo  roll  it  up 
into  a collar,  and  bind  it  with  broad  tape  ; then  boil  it  in  water, 
fait  and  vinegar,  but  let  the  liquor  boil  firft,  then  put  in  your  col- 
lar, a bunch  of  fweet  herbs,  fliced  ginger  and  nutmeg.  Let  it  boil, 
but  not  too  fall.  It  will  take  near  two  hours  boiling  ; and  when 
it  is  enough,  take  it  up,  put  it  into  your  foufing-pan,  and  when 
the  pickle  is  cold  put  it  to  your  falmon,  and  let  it  ftand  in  it  till 
uled.  Or  you  may  pot  it,  after  it  is  boiled  pour  clarified  butter 
over  it.  It  will  keep  longeft  fo  ; but  cither  way  is  good.  If  you 
pot  it,  be  fure  the  butter  be  the  niceft  you  can  get. 

To  make  Dutch  Reef. 

Take  the  lean  part  of  a buttock  of  beef  raw,  rub  it  well  with 
brown  fugaP  all  over,  and  let  it  lie  in  a pan  or  tray  two  or  three 
hours,  turning  it  two  or  three  times,  then  fait  it  well  with  com- 
mon fait  and  falt-petre,  and  let  it  lie  a fortnight,  turning  it  every 
day  ; then  roll  it  very  ftrait  in  a coarfe  cloth,  put  it  in'"a  cheefe- 
prefs  a day  and  a night,  and  hang  it  to  dry  in  a chimney.  When, 
you  boil  it,  you  muff  put  it  in  a cloth  ; when  it  is  c#ld,'it  will  cut 
in  flivers  as  Dutch  beef.  v 


To  make  Jham  R raven. 

Bon.  two  pair  of  neats  feet  tender,  take  a piece  of  pork,  of  the 
thick  flank,  and  boil  it  almoft  enough,  then  pick  off  the  fie  ill  of 
tlie  feet,  and  roll  it  up  in  the  pork  tight,  like  a collar  of  brawn  ; 
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wuh  the  tape,  then  tie  it  up  in  a cloth,  and  boil  it  till  a draw 
run  through  it ; then  take  it  up,  and  hang  it  up  in  a doth  till  it  is 
quite  cold  ; then  put  it  into  l'ome  fouling  liquor,  and  ufc  it  at  your 
out)  pleafure. 

To  foife  a Turkey , in  'unit  at  ion  of  Sturgeon. 
i ou  mull  take  a fine  large  turkey,  drefs  it  very  clean,  dry  ancf 
bone  it,  then  tic  it  up  as  you  dofturgeon,  put  into  the  pot  you  boil 
it  in  one  quart  of  white  wine,  on£  quart  of  water,  one  quart  of  good 
vintgar,  a very  hirge  handful  of  lair,  let  it  boil,  Min  it  well,  and 
theft  pht  in  the  turkey.  When  if  is  enough,  take  it  out,  and  tie 
it  rightfel*:  Let  flic  liquor  boil  a little  longer;  and  if  you  think 

the  pickle  wants  more  vinegar  or  fait,  add  it  when  it  is  cold,  and 
pour  it  upon  the  turkey,  it  will  keep  fontc  months,  covering  it 
clofe  from  the  dir,  and  keeping  it  in  a dry  coof  place.  Eat  it  with 
oil,  vinegar  and  fitgar,  juft  as  you  like  it.  Some  ad  inf  re  it  more 
than  fturgeon  ; it  looks  pretty  covered  with  fennel  for  a fide-dilh. 

To  pickle  Pork . 

Bone  your  pork,  cut  it  into  pieces,  of  a fizc  fit  to  lye  in  the  tub 
or  pan  you  dclign  it  to  lye  in;  rub  your  pieces  Well  with  felt-pctre, 
then  take  two  pdrts  of  cofnmoh  fait  and  two'  of  bay-falt,  and  rub 
every  piece  well ; lay  a layer  of  cbfnmon  fait  in  the  bottom  of  your 
veflel,  cover  every  piece  over  .with  common  fait;  lay  them  one  upon, 
another  as  clofe  as  you  edn,  filling  the  hollow  places  on  the  fidcs 
with  lalt.  As  yOur  fait  melts  on  the  top,  ftrew  on  more,  lay  a 
coarle  cloih  over  the  veflel,  a board  Over  that,  and  a weight  oh  the 
board  to  keep  it  down.  Keep  it  clofe  covered ; it  will  thus  ordered 
keep  the  whole  year.  Put  a pound  of  iait-'petre  and  two  pounds  of 
bay-falt  to  a hog. 

A Pickle  for  Por/tj  vjlAcb  is  to  be  cat  foori. 

■ You  muft  take  two  gallons  of  pump-water,  one  pound  of  bay-fair, 
ame  pound  of  coarfc  liigar,  fix  ounces  of  lalt-pcti  e ; boil  it  all  to- 
gether, and  ikim  it  when  cold.  Cut  the  pork  in  what  \ ieces  vou 
piuafe,  lay  it  down  clofe;  and  pour  the  liquor  over  it.  Lay  a. 
weight  on  it  to  keep  it  clofe,.  and  cover  it  dole  from  the  air,  and 
it  will  be  fit  for  ufe  in  a week.  If  you  find  the  pickle  begins  to 
fpoil,  boil  the  pickle  again,  and  Ikim  ic ; when  it  is  cold,  pour  it 
on  your  pork  again. 

To  wake  Teal  Hams. 

~ Cut  the  leg  of  veal  like  a ham,  then  take  a pint  of  bav-falt,  twa 
ounces  of  fak-petre,  and  a pound  of  common  lalt ; mix  them  toge- 
ther, with  an  .ounce  of  juniper  Perries  beat ; rub  the  ham  well,  and 
lay  it  in  a hollow  tray,  with  the  ikinny  fide  downwards.  Baile  it 
every  day  with  the  pickle  for  a fortnight,  and  then  hang  it  in  wood 
l'mqke  for  a fortnight.  You  may  boil  It,  or  parboil  it  and  roaft  it. 
In  this  pickle  you  may  do  two  or  three  tongues,  or  a piece  of 
pork. 

To  make  Reef  Hams. 

You  myfr  take  the  leg  of  a fat,  bur  final  1 beef,  the  fat  Scotch  or 
Welch  cattle  is  beft,  and  CUT  it  ham  ftilhioai.  Take  an  ounce  of 
fT  bay- 
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bay  - fid  t,  an  ounce  of  falt-petre,  a pound  of  common  fair,  and  a 
pound  of  coarfe  fugar  (this  quantity  for  about  fourteen  or  lifteeu 
pounds  aright,  and  fo  accordingly,  if  you  Jjickle  the  wjrole  quar- 
ter) rub  it  with  the, above  ingredients,  turn  it  ev.ery  day,  and  batlc 
it  well  with  the  pickle  for  a mouth  : Take  it  out  and  roll  it  in  bran 
or  faw  dull,  then  hang  it  in  wood-finoke,  where  there  is  but  little 
lire,  and  a coridant  l'mokc  for  a month  ; then  take  it  down,  and 
hang  it  in  a dry  place,  not  hot,  and  keep  it  for  ufe.  ou  may  cut 
a p.iece  oft' as  you  have  occafion,  and  either  boil  it  or  cut  it  in  rafli- 
ers,  and  broil  it  with  poached  eggs,  or  boil  a piece,  and  it  p.ats  fine 
cold,  and  will  driver  like  Dutch  beef.  After  this  beef  is  done,  you 
may  do  a thick  brifeuit  of  beef  in  the  fame  pickle.  Let  it  lay  a 
month,  rubbing  it  every  day  with  the  pickle,  then  boil  it  till  it  is 
tender,  hang  it  in  a dry  place,  and  it  eats  finely  cold  cut  indices  on 
a plate.  It  is  a pretty  thing  for  a fidc-difh,  or  fpr  fupper.  A 
fhoulder  of  mutton  laid  in  this  pickle  a week,  hung  in  wood  fmoke 
twej  or  three  days,  and  then  boiled  with  cabbage,  is  very  good. 

To  make  Mutton  Hams. 

You  mud  take  a hind-quarter  of  mutton,  cut  it  like  a ham,  take 
one  ounce  of  falt-petre,  a pound  of  coarfe  fugar,  a pound  of  common 
fait ; mix  them  and  rub  your  ham,  lay  it  in  a hollow  tray  with  the 
fkin  downwards,  bade  it  every  day  for  a fortnight,  then  roll  it  in 
fuwdud,  and  hang  it  in  the  wood-fmoke  a fortnight ; then  boil  it, 
and  hang  it  in  a dry  pla.ee,  and  put  it  out  ip  ralhers.  It  don’t  eat 
well  boiled,  but  eats  'finely  broiled. 

To  make  Pork  Hr, ms. 

You  mud  take  a fat  hind-quarter  of  pork,  and  cut  off  a fine  ham. 
Take  an  ounce  of  falt-petre,  a pound  of  coarfe  fugar,  and  a pound 
of  common  fait  ; mix  ail  together,  and  rub  it  well.  Let  it  lie  ^ 
month  in  this  pickle,  turning  and  bading  it  every  day,  then  hang 
it  in  wood-fmoke  as  you  do  your  beef  in  a dry  place,  fo  as  no  heat 
comes  to  it ; and  if  you  keep  them  long,  hang  them  a month  or 
two  in  a damp  place,  fo  that  they  will  be  mouldy,  and  it  will  make 
them  cut  fine  and  fhorr.  Never  lay  thefe  hams  in  water  till  you 
boil  them,  and  then  boil  them  in  a copper,  if  you  have  one,  or  the 
bigged  pot  you  have.  Pitt  them  in  the  cold  water,  and  let  them 
be  four  or  five  hours  before' they  boil.  Skim  the  pot  well  and  of- 
ten, till  it  boils.  It  it  is  a very  large  one,  tvvo  hours  will  boil  it; 
if  a final  1 one,  an  hour  and  a half  will  do,  provided  it  be  a great 
while  before  the  water  boils.  Take  it  up  half  an  hour  before-din- 
ner, pull  od  the  fkin,  and  throw  rafping-s  finely  lifted  all  over, 
iiold  a red-hot  firc-fliovej  over  it,  and  when  dinner  is  ready  take 
a few  rafpings  in  a iicvc  and  lift  all  over  the  difh  ; then  lay  in  your 
ham,  and  with  your  finger  make  fine  figures  round  the  edge  of  the 
hiih.  Be  lure  to  boil  your  ham  in  as  much  water  as  vou  can,  and 
to  keep  ,t  lk, mining  all  the  time  till  it  boils.  It  mud  be  at  lead 
tour  hours  before  it  boils. 

. Fhls  pfoklc  docs  for  tongues,  afterwards  to  lie  in  it  a fort- 

lt’  ,u  t icn  hung  ip  the  wood-ltnoke  a fortnight,  or  to  boi) 
them  out  of  the  pickle.  3 ’ ' 

^ 3 Yorkflure 
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Yorkfhire  is  famous  for  hams;  and  the  reafon  is  this : Their  fait 
is  much  finer  than  ours  in  London,  it  is  a large  clear  fait,  and  gives 
the  meat  a fine  flavour.  I ufed  to  have  it  from  Maiding  in  Eife?:, 
and  that  lalt  will  make  any  ham  as  fine  as  you  can  defiret  It  is  by 
much  the  belt  fait,  for  faltmg  of  meat.  A deep  hollow  wooden  tray 
is  better  than  a pan,  bccaufe  the  pickle  fwclls  belt  about  it. 

When  you  broil  any  of  thefe  hams  in  dices  or  bacon,  have; 
fome  boiling  water  ready,  and  let  the  dices  lay  a minute  or  two 
in  the  water ; then  broil  them,  it  take's  out  the  fait,  and  makes 
them  cat  finer. 

To  make  Bacon. 

Take  a fide  of  pork,  then  take  off  all  the  infide  fat,  lay  it  ort 
a long  board  or  drefier,  that  the' blood  may  run  away,  rub  it  well 
with  fall,  on  both  tides,  let  it  lye  thus  a week  ; then  take  a pint  of 
bay  fait,  a quarter  of  a pound  of  falt-pctre,  beat  them  fine,  two 
pounds  of  ebarfe  fugar,  and  a quarter  of  a peck  of  common  fait. 
Lay  your  pork  in  fomething  that  will  hold  the  pickle,  and  rub 
it  well  with  the  above  ingredients.  Lay  the  fkinny  fide  down- 
wards, arid  bade  it  every  day  with  the  pickle  for  a fortnight; 
then  hang  it  in  wood-fmoke  as  you  do  the  beef,  and  afterwards 
hang  it  in  a dry  place,  but  not  hot.  You  are  to  obferve,  that 
all  hams  and  bacon  fiiould  hang  clear  from  evey  thing,  and  not 
againd  a wall. 

Obferve  to  wipe  off  all  the  old  fait  before  you  put  it  into  this 
pickle,  and  never  keep  bacon  or  hams  in  a hot  kitchen,  or  in  a 
room  where  the  fun  comes.  It  makes  them  all  roily. 

To  fatve  potted  Birds , that  hc^in  to  he  had. 

I have  feen  potted  birds  which  have  come  a great  way,  often 
fmelllo  bad,  that  no  body  could  bcay  the  fmell  for  the  rank m- is 
of  the  butter,  and  by  managing  them  in  the  following  manner, 
have  made  them  as  good  as  ever  was  eat. 

Set  a large  fail  ce- pan  of  clean  water  on  the  fire  ; when  :t  boils, 
take  off  the  butter  at  the  top,  then  take  the  fowls  out  one  by  one, 
throw  them  into  that  fauee-pan  of  water  half  a minute,  whip  it 
out,  and  dry  it  in  a clean  cloth  indue  aud  out ; fo  do  all  till  rhry 
are  quite  done.  Scald  the  pot  chap  ; when  the  birds  are  quite 
bold,  feudal  them  with  mace,  pepper  and  fait  to  your  mind,  put 
them  down  clofe  in  the  pot,  and  pour  clarified  butter  over  them. 

To  pichk  Mackrcl y caif  d Camcach, 

Cut  your  mackrcl  into  round  pieces,  and  divide  one  into  five 
or  fix  piedes  : To  fix  large  mackrcl, 'you  may  take  one  ounce  of 
beaten  pepper,  three  large  nutmegs,-  a littlp  mace,  and  a handful 
of  fait.  Mix  your  fait  and  beaten  fpice  together,  then  make  two 
or  three  holes  in  each  piece,  and  thruft  the  feafoning  into  the  hod  s 
iviih  your  finger,  rub  The  piece  all'  over  'with  the  feafoning,  fry 
t lent  brown  in  oil,  'and  lot  them  fiand  till  they  arc  cold  ; then 
but  them  into  vinegar1,  and  cover  them  with  oil.  They  will  keep 
well  covered  a great  while,  and  are  delicious, 

V.  ..  v.  .■«  • ......  , \ 
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C H A P.  XIV. 

Of  PICKLING. 

To  fickle  Walnuts  Green . 

TAKE  the  larged  and  cleared  you  can  get,  pare  them  ds 
thin  as  you  can,  have  a tub  of  fpring-water  Hand  by  you, 
-and  throw  them  in  as  you  do  them.  Put  into  the  water  a pound 
of  bay-falt,  let  them  lye  in  that  water  twenty-four  hours,  take 
them  out  of  the  water,  then  put  them  into  a done  jar,  and  between 
every  layer  of  walnuts,  lay  a layer  of  vine  leaves  at  the  bottom 
.and  'top,  and  fill  it  up  with  cold  vinegar.  Let  them  dand  all 
night,  then  pour  the  vinegar  from  them  into  a copper  or  bell- 
metal  fkillet,  with  a pound  of  bay-falt ; fet  it  on  the  fire,  let  it 
boil,  then  pour  it  hot  on  your  nuts,  tie  them  over  with  a woolen 
cloth,  and  let  them  dand  a week  ; then  pour  that  pickle  away, 
rub  your  nuts  clean  with  a piece  of  flannel  ; then  put  them  again 
; in  your  jar,  with  vine  leaves  as  above,  and  boil  frelh  vinegar. 
Put  into  your  pot  to  every  gallon  of  vinegar,  a nutmeg  diced, 
cut  four  large  races  of  ginger,  a quarter  of  'an  ounce  of  mace,  the 
fame  of  cloves,  a quarter  of  an  ounce  of  whole  black  pepper, 
the  like  of  ordingal  pepper  ; then  pour  your  vinegar  boiling  hot 
•on  your  walnuts,  and  cover  them  with  a woolen  cloth.  Let  it 
. Hand  three  or  four  days,  fo  do  two  or  three  times ; when  cold, 
put  in  half  a pint  of  mufiard-feed,  a large  dick  of  horfe-radifh 
' diced,  tie  them  down  clofe  with  a bladder  and  then  with  a leather. 
.They  will  be  fit  to  eat  in  a fortnight.  Take  a large  onion,  dick 
the  cloves  in,  and  lay  in  the  middle  of  the  pot.  If  you  do  them 
for  keeping,  don’t  boil  your  vinegar,  but  then  they  will  not  be  fit 
to  eat  under  fix  months : and  the  next  year  you  may  boil  the 
pickle  this  way.  They  will  keep  two  or  three  years  good  and  firm. 
To  fickle  Walnuts  White. 

-Take  the  larged  nuts  you  can  get,  jud  before  the  fliell  begirs 
to  turn,  pare  them  very  thin  till  the  white  appears,  and  throw 
them  into  fpring-water,  with  a handful  of  fait  as  you  do  them. 
Let  them  dand  in  that  water  fix  hours,  lay  on  them  a thin  board 
to  keep  them  under  water,  then  fet  a dew-pan  on  a charcoal  fire, 
with  clean  fpring-water,  take  your  nuts  out  of  the  other  water, 
and  put  them  into  the  dew-pan.  Let  them  fimmer  four  or  five  mi- 
nutes, but  not  boil  ; then  have  ready  by  you  a pan  of  fpring- 
water,  with  a handful  of  white  ialt  in  it,  dir  it  with  your  hand 
• till  the  lalt  is  melted,  then  take  your  nuts  out  of  the  dew-pan 
with  a wooden  ladic,  and  put  them  into  the  cold  water  and  fait. 
Let  them  dand  a quarter  of  an  hour,  lay  the  board  on  them  as 
before  ; if  they  are  not  kept  under  the  liquor  they  will  turn  black, 
then  lay  them  on  a cloth,  and  cover  them  with  another  to  dry  ; 
then  carefully  wipe  them  with  a foft  cloth,  put  them  into  your, 
jar  or  glafs,  with  tome  blades  of  mace,  and  nutmeg  diced  thin. 

O 4 Mix 


iOO 


The  ART  of  COOKERY 

Mix  your  ipicc  between  your  nuts,  aud  pour  diftilied  vinegar  over 
them  ; firft  let  your  glafs  be  full  of  nuts,  pour  mutton  lat  over 
them,  and  tie  a bladder,  and  then  a leather. 

1 o pickle  Walnuts  black. 

You  muft  take  large  full-grown  nuts  ;tt  their  full  growth,  be- 
fore they  are  hard,  lay  them  in  fait  and  water  ; let  them  lye  two 
days,  then  fhift  them  into  frelh  water  ; let  them  lye  two  davs 
longer,  then  fhift  them  again,  and  let  them  lye  three  days  ; then 
take  them  out  of  the  water,  and  put  them  into  your  pickling-pot. 
Y'  lien  the  pot  is  half  full,  put  in  a large  onion  ltuck  with  cloves. 
To  a hundred  of  walnuts,  put  in  half  a pint  of  muftard-feed, 
a quarter  of  an  ounce  of  mace,  half  an  ounce  of  black  pepper, 
half  an  ounce  of  all-ipice,  fix  bay-leaves,  and  a flick  of  hdrfc- 
radiflr  ; then  fill  your  pot,  and  pour  boiling  vinegar  over  them. 
Cover  them  with  a plate,  and  when  they  are  cold  tie  them  down 
with  a bladder  and  leather,  and  they  will  be  fit  to  eat  in  two  or 
three  months.  The  next  year,  if  any  remains,  boil  up  your 
vinegar  again,  and  fkitn  it ; when  cold,  pour  it  over  your  wal- 
nuts. This  is  by  much  the  belt  pickle  for  ufe ; therefore  you 
may  add  more  vinegar  to  it,  what  quantity  you  pleafe.  If  you 
pickle  a great  many  walnuts,  and  eat  them  faft,  make  your  pickle 
for  a hundred  or  two,  the  reft  keep  in  a ftrong  brine  of  fait  and 
water  boiled  till  it  will  bear  an  egg,  and  as  your  pot  empties, 
fill  them  up  with  thole  in  the  lalt  and  water.  Take  care  they  are 
covered  with  pickle. 

In  the  fame  manner  you  may  do  a fmallcr  quantity  ; but  if  you 
can  get  rap  vinegar,  ufe  that  inftead  of  fait  aud  water.  Do  them 
thus  ; put  your  nuts  in  the  pot  you  intend  to  pickle  them  in, 
throw  in  a good  handful  of  fait,  and  fill  the  pot  with  rap  vine- 
gar. Covter  it  flofe,  and  let  them  Hand  a fortnight  ; then  pour 
them  out  of  the  pot,  wipe  it  clean,  and  juft  rub  the  nuts  with  a 
' coarfe  cloth,  and  then  put  them  in  the  jar  with  the  pickle  as  above. 
If  you  have  the  beft  fugarrvinegar  of  your  own  making,  you  need 
jrotboji  it  the  fir  ft  year,  but  pour  it  on  cold  ; and  the  neat  year, 
if  any  remain,  boil  it  up  again,  fkin\  it,  put  frefh  fpices  to  it, 
and  it  will  do  again. 

To  pickle  Gcrkins. 

Takf.  what  quantity  of  cucumbers  you  think  fit  a^d  put  them 
in  a ftqnc  jar,  then  take  as  much  ipring-watcr  as  you  think  will 
cover  them  : To  every  gallon  of  water,  put  as  much  fait  as  will 
make  it  bear  an  egg  : fet  it  on  the  fire,  and  let  it  boil  two  or  three 
minutes,  then  pour  it  on  the  cucumbers  and  cover  them  with  a 
woolen  doth,  and  over  that  a pewter  dilh  ; tie  them  down  clofe, 
and  let  them  fiand  twenty- four  hours,  then  take  them  out,  lay 
them  in  a cloth,  and  another  over  them  to  dry  tficm.  \\  hen 
they  are  pretty  dry,  wipe  your  jar  out  with  a dry  cloth,  put  your 
cucumbers  in,  and  with  them  a little  dill  and  fennel,  a very  f mall 
quantity,  For  the  pickle,  to  every  three  quarts  of  vinegar,  one 
quart  of  fpring-water,  till  you  think  you  have  enough  to  cover 
them;  pur  in  a little  bay -fait  and  a little  white  fait,  but  not  too 

much 
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Bauch.  To  every  gallon  of  pickle,  put  one 'nutmeg  cut  in  qyar- 
tcrs,  a quarter  of  an  ounce  of  cloves,  a quarter  of  an  ounce  of 
mace,  a quarter  of  an  ounce  of  whole  pepper,  and  a large  rape  of 
ginger  iliced ; boil  all  thefe  together  in  a bell-metal  or  copper- 
pot,  pour  it  boiling  hot  on  your  cucumbers,  and  cover  them  as 
before.  Let  them  hand  two  days,  then  boil  your  pickle  again,  and 
pout  it  on  as  before,  do  fo  a third  time  ; when  they  arc  cold  cover 
them  with  a bladder  and  then  a leather.  Mind  always  to  keep 
your  pickle  dole  cover’d,  and  never  take  them  out  with  any  thing 
but  a wooden  fpoou,  or  one  for  the  purpofe.  This  pickle  will 
do  the  next  year,  only  boiling-  it  up  again. 

You  ate  to  obferve  to  put  the  lpice  in  the  jar  with  the  cucum- 
bers, and  only  boil  the  vinegar,  water  and  fair,  and  pour  over  - 
them.  The  boiling  of  your  lpice  in  all  pickles  l'poils  them,  and 
lojcs  the  line  flavour  of  the  lpice. 

To  pickle  large  Cucumbers  in  Slices. 

Take  the  large  cucumbers  before  they  are  too  ripe,  dice  them 
the  thicknefs  of  crown-pieces  in  a pewter  dilh  : To  every  dozen  of 
cucumbers  dice  two  large  onions  thin,  and  fo  on  till  you  have 
filled  your  dilh,  with  a handful  of  fait  between  evety  row  ; then 
cover  them  with  another  pewter  dilh,  and  let  them  dand  twenty- 
four  hours,  then  gut  them  in  a cullender,  and  let  them  drain 
very  well  ; put  them  into  a jar,  cover  them  over  with  white 
wine  vinegar,  and  let  them  Hand  four  hours  ; pour  the  vinegar 
from  them  into  a copper  fauce-pan,  and  boil  it  with  a little  ialt  ; 
put  to  the  cucumbers  a little  mace,  a little  whole  pepper,  a large 
yaec  of  ginger  diced,  and  then  pour  the  boiling  vinegar  on. 
Cover  them  clofe,  and  when  they  are  cold,  tie  them  down.  They 
will  be  fit  to  eat  in  two  or  three  days. 

To  pickle  Afparagus. 

Take  the  larged  afparagus  you  can  get,  cut  off  the  white 
ends,  and  wafh  the  green  ends  in  fpring-water,  then  put  them 
in  another  clean  water,  and  let  them  lye  two 'or  three  hours  in  it; 
then  have  a large  broad  dew-pan  full  of  fpring-water,  with  a 
good  large  handful  of  fait;  fet  it  on  the  fire  and  when  it  boils 
put  in  the  grais,  not  tied  up,  but  loofe,  and  not  too  many  at  a 
time,  for  fear  you  break  the  heads.  Jufl  feald  them,  and  no  more, 
take  them  out  with  a broad  fki miner,'  and  lay  them  on  a cloth  to 
cool.  Then  for  your  pickle  : To  a gallon  of  vinegar  put  one 
quart  of  fpring-water,  and  a handful  of  Way -fait ; let  them  boil, 
then  put  your  afparagus  in  your  jar  ; to  a gallon  of  pickle,  two 
nutmegs,  a quarter  of  an  ounce'  of  mace,  the  fame  of  whole 
white. pepper,  and  pour  the  pickle  hot  over  them.  Cover  them 
with  a linen  cjoth  three  or  four  times  double,  let  them  dand  a 
week  and  boi-1  the  puiklc.  Let  them  dand  a week  longer,  boil 
the  pickle  agdip,  aqd  pour  it  on  hot  ns  before.  When  "they  are 
co|d,  cover  th?jja  up  clofe  with  a bladder  and  1 -it her. 

To  p ckle  Pr,rrl>rs, 

. ^AKF-  your  peaches  when  they  are  in  full  growth,  juft  be  faro 
Uu:y  tuni  Co  DC  ripe;  be  lure  they  tire  not  'bruited  : th™  mke. 

5 fpriug- 
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fprmg-tvater,  as  much  as  you  think  will  cofrer  them  : make  5* 
ialt  enough  to  bear  an  egg,  with  bay  and  common  fait,  an  equal 
quantity  each  ; then  put  in  your  peaches,  and  lay  a thin  board 
•over  them  to  keep  them  under  the  water.  Let  them  Hand  three 
tlays,  and  then  take  them  out  and  wipe  them  very  carefully  with 
a tine  loir  doth,  and  lay  them  in  your  gkfs  or  jar,  then  take  as 
much  white  wine  vmegar,  as  will  till  your  glafs  or  jar;  to  every 
gallon  put  one  pint  of"  the  be  ft  well  made  inufeard,  two  or  three 
heads  of  garlick,  a good  deal  of  ginger  fliced,  .half  an  ounce  of 
cloves,  mace,  and  nutmeg  ; mix  your  pickle  well  together,  and 
•pour  overyour  peaches.  them  dole  with  a bladder  and  leather, 
•they  >viU  be  fit  to  eat  in  two  months.  You  may  with  a fine  pen- 
knife cut  them  a-crofs,  take  out  the  ftone,  fill  them  with  made 
muflard  and  garlick,  and  horfe-radilh,  and  gingery  tic  them  toge- 
ther* 

To  .pickle  Radijh-Pocls. 

Make  a frrong  pickle,  with  cold  fpring-water  and  bav-falt, 
tffrong  enough  to  bear  an  egg,  then  put  your  pods  in,  and  lava 
*hin  board  on  them,  to  keep  them  under  water.  Let  them  Hand 
ten  days,  then  drain  them  in  a iieve,  and  lay  them  on  a cloth  to 
•dry ; then  take  white  wine  vinegar,  as  much  as  you  think  will 
cover  them,  boil  k,  and  put  your  pods  in  a jar,  with  ginger, 
snace,  cloves,  and  Jamaica  , pepper.  Pour  your  vinegar  boiling 
hot  on,  cover  them  with  a coarfe  cloth,  three  or  four  times  double, 
■that  the  fleam  may  come  through  a little,  and  let  them  Hand  two 
uiays.  'Repeat  this  two  pr  three  titpe$  ; when  it  is  cold,  put  in  a 
pint  of  mpftarfi -feed,  and  fome  horfe-radifh ; cover  it  dole. 

To  pickle  French  ^ cents. 

,'PrcKPE  your  beans  as  you  do  the  gevkins. 

In  pickle  CarjliJuKVcrs. 

.Take  the  large  ft  and  fined  you  can  get,  cut  them  -in  little 
.pieces,  or  more  properly  .pull  them  into  little  pieces,  pick  the 
fmall  leaves  that  grow  in  the  flowers  clean  from  them  ; then  have 
2 bread  Hew-1  pan  on  the  fire  with  fpring-water,  and  when  it  boils, 
put  in  your  flowers,  with  a good  handful  of  white  fair,  and  juft 
let  them  boil  up  very  quick.;  be  lure  you  don't  let  them  boil  above 
one  minuter;  then  take  them  out  with  a broad  fiice,  lay  them  on 
a cloth  and  cover  them  with  another,  and  let  them  lye  till  they 
arc  quite  .cold.  Then  put  them  in  youf  wide -mouth'd  bottles,  with 
<two  or  three  blades  of  mate  in  each  bottles  and  a nutmeg  fliced 
thin  ; then  fill  up  your  bottles  with  diftillcd  vinegar,  cover  them 
over  with  mutton  fat,  over  that  a bladder,  and  then  a leather. 
jLcr  them  Hand  a month  before  you  open  them. 

If  you  find  the  pickle  tafle  fwcet,  as  may  be  it  will,  pour  off 
the  vinegar,  and  put  frefh  in,  the  fpicc  will  do  again.  In  a for; - 
rnight,  they  will  be  fit  to  cat.  Obfcrvc  to  thfow  them  out  of  the 
boiling  water  .into  cold,  and  then  dry  them. 

To  pickle  Beet  Root.  i 

Set  a pot  of  fpring-water  on  the  fire,  when  it  boils,  put  in 
vour  beets,  and  let  them  .bail  till  they  arc  tender,  then  peel 

then) 
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tKcm  with  a cloth,  and  lay  them  in  a flone  jar  : take  three  quart8 
of  vinegar,  two  of  fpring-water,  and  do  fiq  till  you  think  you  hav-c 
enough'to  cover  your  beets.  Put  your  vinegar  and  water  ki  4 
pan, 'and  fait  to  your  taffe  j ftir  it  well  together,  till  the  lalt  is  all 
melted,  then  pour  them  on  the  beets,  and  cover  it  with  a bladder- 
Do  not  boil  the  pickle. 

To  pickle  White  Pljtmbs. 

Take  the  large  white  plumbs,  and  if  they  have  ftalks,  let 
them  remain  on  ; and  do  them  as  you  do  your  peaches. 

T' 0 pickle  Neflarincs  and  Apricots . 

They  are  done  the  fame  as  the  peaches.  All  thefe  flrong 
pickles  will  wade  with  the  keeping,  therefore  you  mult  fill  them 
.up  with  cold  vinegar. 

To  pickle  Onions. 

Take  your  onions  when  they  are  dry  enough  to  lye  up  in 
your  houfe,  fuch  as  are  about  as  big  as  a large  walnut ; or  you 
may  do  forne  as  fmall  as  you  pleafe.  Take  off  only  the  outward  dry- 
coat,  then  boil  them  in  one  water  without  drifting,  till  they  be- 
gin to  grow  tender,  then  drain  them  through  a cullender,  and 
let  them  cool ; as  foon  as  they  are  quite  cold,  flip  oft'  two  out- 
ward coats  orfkins,  flip  them  till  they  look  white  from  each  other, 
rub  them  gently  with  a fine  loft  linen  cloth,  and  lay  them  on  a 
cloth  to  cool.  When  this  is  done,  put  them  into  widc-mouth’d 
glaffes,  with  about  fix  or  eight  bay-leaves.  To  a quart  of  onions, 
a quarter  of  an  ounce  of  mace,  two  large  races  of  ginger  fliced  ; 
all  thefe  ingredients  muff  be  interfperfed  here  and  there,  in  the 
glaffes  among  the  onions,  then  boil  to  each  quart  of  vinegar  two 
ounces  of  bay-falt,  Ikiin  it  well  as  the  the  lkim  riles,  and  let  it 
ftand  till  it  is  cold  ; then  pour  it  into  the  glafs,  cover  it  clofe 
with  a wet  bladder  dipped  in  vinegar,  and  tic  them  down.  They 
will  eat  well,  and  look  white.  As  the  pickle  waftes,  fill  them 
with  cold  vinegar. 

To  pickle  Lemons. 

Take  twelve  lemons,  ferape  them  with  a piece  of  broken  glafs, 
then  cut  them  crols  in  two,  four  parts  downright,  but  not  quite 
through,  but  _ that  they  will  hang  together  : then  put  in  as  much 
fait  as  they  will  hold,  rub  them  well,  and  ftrew  them  over  with 
fait.  Let  them  lyc  in  an  earthen  dilh  for  three  days,  and  turn 
them  every  day.  Then  flit  an  ounce  of  ginger  very  thin,  andl'alted 
for  three  days,  twelve  cloves  of  garlick,  parbpiled  and  falted 
three  days,  a fmall  handful  of  muftard-feeds  bruifed  and  fearched 
through  a hair-fieve,  and  fome  red  India  pepper  ; take  your  lemons 
out  of  the  fait,  Tqucczc  them  very  gently,  put  them  into' a jar. 
with  the  fpice  and  ingredjents,  and  cover  them  with  the  befir 
.white  wine  vinegar.  jS fop  them  up  very  clofe,  and  in  a months 
time  they  will  be  fit;  to  eat. 

To  pickle  ntujhrooms  White. 

Take  fmall  buttons,  cut  and  prime  them  at  the  bottom,  wadi 
^htm  with  a bit  of  flannel  through  two  or  three  waters,  then 

' ' '•  ' (*•  It  ,.  . . > , - , 
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ft-.t:  on  the  fire  in  a dew-pan  fpring-water,  and  a (mail  handful  of 
fait  ; when  it  boils,  pour  your  mulhrooms  in.  Let  it  boil  three 
.or  four  minutes  : then  throw  them  into  a cullender,  lay  them  on 
ft  linen  doth  quick,  and  cover  them  with  another. 

To  make  Pickle  for  Mujlsrooms. 

Take  a gallon  of  the  bed:  vinegar,  put  it  into  a cold  dill  : 
To  every  gallon  of  vinegar,  put  h$lf  a pound  of  bay -fit  It,  a quar- 
ter of  a pound  of  mace,  a quarter  of  an  ounce  of  cloves,  a nut- 
meg cut  intq  quarters,  keep  the  top  of  the  dill  covered  with  a 
wet  cloth.  As  the  cloth  dries,  put  on  a wet  one  ; don’t  let  the 
fire  be  too  large,  led  you  burn  the  bottom  of  the  dill.  Draw  it 
as  long  as  you  tide  the  acid,  and  no  longer.  When  you  fill  your 
b-ottles,  put  in  your  mulhrooms,  here  and  there  put  in  a few  blades 
of  mace,  and  a dice  of  nutmeg  ; then  fill  the  bottle  with  pickle, 
and  melt  fome  mutton  fat,  drain  it,  and  pour  over  it.  It  will  keep 
them  better  than  oil. 

You  mud  put  your  nutmeg  over  the  fire  in  a little  vinegar,  and 
give  it  a boil.  While  it  is  hot,  you  may  dice  it  as  you  pleafe. 
When  it  is  cold,  it  will  not  cut ; for  it  will  crack  to  pieces. 

j^dte,  In  the  19th  chapter,  at  the  end  of  the  receipt  for  making 
vinegar,  you  will  lee  the  bed  way  of  pickling  inufhrooms,  only 
they  will  not  be  lb  white, 

To  pickle  Codlings . 

When  you  have  greened  them  as  you  do  your  pippins,  and 
they  are  quite  cold,  with  a fmall  fcoop  very  carefully  take  od'  the 
eye  as  whole  as  you  can,  fcoop  out  the  core,  put  in  a clove  of 
garlick,  fill  it  up  with  nutdard-lced,  lay  on  the  eye  again,  and 
put  them  in  your  glades,  with  the  eye  uppermod.  Put  the  fame 
pickle  as  you  do  to  the  pippins,  and  tie  them  down  clofe. 

To  pickle  Red  Currants . 

TpEY  are  done  the  fame  way  as  barberries, 

— To  pickle  Fennel. 

Sl!t  fpring-water  on  the  dre,  with  a handful,  of  fait  ; when 
it  boils,  tie  your  fennel  in  bunches,  put  them  into  the  water, 
juft  give  them  a,  leald,  lay  them  on  a cloth  to  dry  ; when  cold, 
put  it  in  a glafs,  with  a little  mace  and  nutmeg,  fill  it  with  cold 
vinegar,  lay  a bit  of  green  fennel  on  the  top,  and  over  that  a 
bladder  and  leather. 

To  pickle  Grapes. 

Get  grapes  at  the  full  growth,  but  not  ripe,  cut  .then*  in 
fmall  bunches  fit  for  garnifhing,  pqt  them  in  a done  jar,  with 
vine- leaves  between  every  layer  of  grapes  ; then  take  as  much 
fpring-water  as  you  think  will  cover  them,  put  in  a pound  of  B ly- 
fi»lt,  and  as  much  white  fait  as  will  make  it  bear  an  egg.  . Dry 
your-Bav-fidt  and  pound  it,  it.  will  melt  rhe  fooncr,  put  it  into  a 
bell  metal,  or  copper  pot,  boil  jt  and  Ikim  it  very  well ; as  it 
boils,  take  all  rhe  black  feum  off,  but  not  the  white  fkitn.  When 
it  has  boiled  a quarter  of  an  hour,  let  it  dand  to  cool  and  fettle  ; 
when  it  is  aim  oft  cold,  pour  the  clear  liquor  on  the  grapes,  lay 
. ' 1 tinC- 
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Vine-leaves  on  the  top,  tie  them  down  clofc  with  a linen  cloth', 
and  cover  them  with  a di£h.  Let  them  ftand  twenty-four  hours, 
then  take  them  out,  and  lay  them  on  a cloth,  cover  them  over 
with  another,  let  them  be  dried  between  the  cloths,  then  take  two 
quarts  of  vinegar,  one  quart  of  fpring-watcr,  and  one  pound  of 
foarie  l'ugar.  Let  it  boil  a little  while,  fkira  it  as  it  boils  very 
clean,  let  it  fland  till  it  is  quite  cold,  dry  your  jar  with  a cloth, 
put  frefli  vine-I'caves  at  the  bottom,  and  between  every  bunch  ot 
grapes,  and  on  the  top  ; then  pour  the  clear  off  the  pickle  on  the 
grapes,  fill  your  jar  that  the  pickle  may  be  above  the  grap'es,  tie 
a thin  bit  of  boaiid  in  a piece  of  flannel,  lay  it  on  the  top  of  the 
jar  to  keep  the  grapes  under  the  pickle,  tic  them  down  with  a 
bladder,  and  then  a leather ; take  them  out  with  a wooden  fpoon. 
Be  lure  to  make  pickle  enough  to  cover  them. 

To  pickle  Barberries. 

Take  of  white  wine  vinegar  and  water,  of  each  an  equal 
quantity  : to  every  quart  of  this  liquor,  put  in  half  a pound  of 
fixpenny  lugar,  then  pick  the  word  of  your  barberries,  and  put 
into  this  liquor,  and  the  befl  into  glades  ; then  boil  your  pickle 
with  the  world  of  your  barberries,  and  Ikim  it  very  clean.  Boil  it 
till  it  looks  of  a fine  colour,  then  let  it  fland  to  be  cold  before  you 
drain';  then  firain  it  through  a cloth,  wringing  it  to  get  all  the 
colour  you  can  from  the  barberries.  Let  it  fland  to  cool  and  fet- 
tle, then  pour  it  clear  into  the  glades  in  a little  of  the  pickle, 
boil  a little  fennel  ; when  cold,  put  a little  bit  at  the  top  of 
the  pot  or  glafs,  and  cover  it  dole  with  a bladder  and  leather- 
To  every  half  pound  of  fugar,  put  a quarter  of  a pound  of 
white  fait. 

To  pickle  Red  Cabbage. 

Slice  the  cabbage  thin,  put  to  it  vinegar  and  fait,  and  as 
<Kmce  of  all-fpice  cold  ; cover  it  clofe,  and  keep  it  for  ufe.  It  is 
a pickle  of  little  ufe,  but  for  garnifbing  of  diflies,  failads  and 
pickles,  though  fome  people  are  fond  of  it. 

To  pickle  Golden  Pippins. 

Take  the  fineft  pippins  you  can  get,  free  from  fpots  and 
bruifes,  put  them  into  a preferving-pan  of  cold  fpring  water,  and 
let  them  on  a charcoal  fire.  Keep  them  turning  with  a wooden 
fpoon,  till  they  will  peel ; do  not  let  them  boil.  When  they 
are  boiled,  peel  them,  and  put  them  into  the  water  again,'  with  a 
quarter  of  a pint  of  the  bell:  vinegar,  and  a quarter  of  an  ounce 
of  allum,  cover  them  very  clofe  with  a pewter-difli,  and  fet  them 
on  the  charcoal  fire  again,  a flow  fire  not  fo  boil.  Let  them 
Hand,  turning  them  now  and  then  till  they  look  green,  then  take 
them  out,  and  lay  them  on  a cloth  to  cool  ; when  cold,  make 
your  pickle  as  for  the  peaches,  only  infiend  of  made  mudard 
this  mud  be  mudard  feed  whole.  Cover  them  clofe,  and  keep 
them  for  ufe,  r 
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To  pickle  Steriian-Buds  and  Limes , you  pick  them  off  the  Lime-trees  id 

the  Summer. 

Take  new  ftertian-feeds  or  limes,  pickle  them  when  large, 
have  ready  vinegar,  with  what  fpice  you  pleafe,  throw  them  in, 
and  flop  the  bottle  clofe. 

To  pickle  flyjlcrs.  Cockles  and  Muffels. 

Take  two  hundred  of  oyfters,  the  nevveft  and  bell  you  can  get, 
be  careful  to  lave  the  liquor  in  fome  pan  as  you  open  them,  cut 
off  the  black  verge,  faving  the  rell,  put  them  into  their  own 
liquor,  then  put  all  the  liquor  and  oyllers  into  a kettle,  boil  them 
about  half  an  hour,  on  a very  gentle  fire,  do  them  very  flowly, 
iki turning  them  as  the  feum  riles,  then  take  them  off  the  fire, 
fake  out  the  oyllers,  ftrain  the  liquor  through  a fine  cloth,  then 
put  in  the  oyllers  again ; then  take  out  a pint  of  the  liquor 
vvhilfl:  it  is  hot,  put  thereto  three  quarters  of  an  ounce  of  mace, 
and  half  an  ounce  of  cloves.  Juft  give  it  one  boil,  then  put  it  to 
the  oyllers,  and  ftir  up  the  fpices  well  among  the  oyllers,  then 
put  in  about  a fpoonful  ot  fait,  three  quarters  of  a pint  of  the 
belt  white  wine  vinegar,  and  a quarter  of  an  ounce  of  whole  pep- 
per ; then  let  them  ftand  till  they  be  cold,  then  put  the  oyfters  a3 
many  as  you  well  can  into  a barrel,  put  in  as  much  liquor  as  the 
barrel  will  hold,  letting  them  fettle  a while,  and  they  will  foon  be 
fit  to  eat,  or  you  may  put  them  into  Hone  jars,  cover  them  clofe 
with  a bladder  and  leather,  and  be  fure  they  be  quite  cold  before 
you  cover  them  up.  Thus  do  cockles  and  muffels,  only  this, 
cockles  are  frnall,  and  to  this  fpice  you  mull  have  at  leaft  two 
quarts,  nor  is  there  any  thing  to  pick  off  them.  Muffels  you 
mu  ft  have  two  quarts,  take  great  care  to  pick  the  crab  out  under 
the  tongue,  and  a little  fus  which  grows  at  the  root  of  the  tongue. 
The  two  latter,  cockles  and  muffels,  fnuft  be  wafhed  in  feveral 
wateis,  to  clean  them  from  the  grit,  put  them  in  a ftew-pan  by 
themfelves  ; cover  them  clofe,  and  when  they  are  open,  pick  them 
out  of  the  fliells  and  ftrain  the  liquor. 

To  fickle  young  Suckers,  or  young  Artichokes , before  the  Leaves 

are  hard. 

Take  young  fuckers,  pare  them  very  nicely,  all  the  hard 
ends  of  the  leaves  and  ftalks,  juft  feald  them  in  fait  and  water, 
and  when  they  are  cold  put  them  into  little  glafs  bottles,  with 
two  or  three  blades  of  large  mace  and  a nutmeg  lliced  thin,  fill 
them  either  with  diftjlled  vinegar,  or  the  l'ugar  vinegar  of  your 
owli  making,  with  half  fpring  water. 

To  pickle  Artichoke-Bottoms. 

Boil  artichokes  till  you  can  pull  the  leaves  off,  then  take  off 
the  chokes,  and  cut  them  from  the  ftalk  ; take  great  care  you 
don’t  let  the  knife  touch  the  top,  throw  them  into  fait  and  water 
for  an  hour,  then  take  them  out  and  lay  them  on  a cloth  to  drain, 
then  put  them  into  large  wide- mouth’d  glafles,  put  a little  mace 
and  fliccd  nutmeg  between,  fill  them  either  with  diftilled  vinegar- 

o i or 
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er  your  fu°-ar  vinegar  and  fpring-water  ; cover  them  with  mu  t to  a 
fut  try’d,  and  tie  them  down  with  a bladder  and  leather. 

To  fickle  Samphire. 

Take  the  famphire  that  is  green,  lay  it  in- a clean  pan,  throvr 
two  or  three  handfuls  of  fait  over,  and  cover  it  with  fpring  water. 
Let  it  lie  twenty-tour  hours,  then  put  it  into  a clean  brals  (auce- 
pan,  throw  in  a handful  of  fait,  and  cover  it  with  good  vinegar^ 
clover  the  pan  clofe,  and  fet  it  over  a very  flow  lire  let  it  Hand 
till  it  is  juft  green  and  crifp,  then  take  it  off  in  a moment,  for 
if  it  Hands  to  be  foft  it  is  fpoiled  ; put  it  in  your  p inkling-pot,  and 
cover  it  elefe.  When  it  is  cold,  tie  it  down  with  a bladder  and 
leather,  and  keep  it  for  ufe.  Or  you  may  keep  it  all  the  year, 
in  a very  ftrong  brine  of  fait  and  water,-  and  throw  it  into  vinegar" 
juft  before  you  ufe  it. 

Elder-Shoots , in  imitation  of  Bamboo. 

Take  the  Iargeft  and  youngeft  (hoots  of  elder,  which  put  out  in 
the  middle  of  May,  the  middle  ftalks  are  moft  tender  and  biggeft  ; 
the  final!  ones  not  worth  doing.  Peel  off  the  outward  peel  o* 
Ikin,  and  lay  them  in  a ftrong  brine  of  fait  and  water  for  one 
night,  then  dry  them  in  a cloth,  piece  by  piece.  In  the  meat* 
time,  make  your  pickle  of  half  white  wine,  and  half  beer  vine- 
gar : to  each  quart  of  pickle,  you  mu  ft  put  an  ounce  of  white 
or  red  pepper,  ,an  ounce  of  ginger  diced,  a little  mace,  and  a 
few  corns  of  Jamaica  pepper.  When  the  i'pice  has  boiled  in  the 
pickle,  pour  it  hot  upon  the  (hoots,  ftop,  them  clofe  immediately, 
and  fet  the  jar  two  houtjs  before  the  fire,  turning  it  o(ten_  It  is 
as  good  a way  of  greening  pickles,  as  often  boiling;  or  you  may 
boil  the  pickle  two  or  three  times,,  and  pour  it  on  boiling  ho1* 
juft  as  you  pleafe.  If  you  make  the  pickle  of  the  fugar  vinegar, 
you  muft  let  one  half  be  fpring-water.  You  have  the  receipt  for 
this  vinegar,  in  the  19th  chapter. 

Rules  to  he  ol /erased  in  Pickling. 

Always  ufe  ftnne  jars  for  all  forts  of  pickles,  that  require  Iiot 
pickle  to  them.  The  firft  charge  is  the  leaft,  for  thefe  not  only 
laft  longer,  but  keep  the  pickle  better ; for  vinegar  and  fait  wifi 
penetrate  through  all  earthen  veffds,  Hone  and  glafs  is  the  only 
vhing  to  keep  pickles  in.  Be  fure  never  to  put  your  hands  in  to 
take  pickles  out,  it  will  foon  fpoil  it.  The  beft  way  is,  to  every 
pot  tie  a wooden  fpoon  full  of  little  holes,  to  take  the  pickles 
out  with. 
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Ybe  ART  s/COOKEl  Y, 
CHAP.  XV. 

OF  MAKING  CAKES,  &c. 


To  make  a Rich  Cake. 

TAKE  four  pounds  of  flour  well  dried  and  fifted,  feven  pounds 
of  currants  waffled  and  nibbed,  fix  pounds  of  the  beft  frefli 
butter,  two  pounds  of  Jordan  almonds  blanched,  and  beaten  with 
orange-flower  water  and  fade  till  they  are  fine,  then  take  four 
pounds  of  eggs,  put  half  the  whites  away,  three  pounds  of  double- 
refined  M'ugar  beaten  and  fitted,  a quarter  of  an  ounce  of  mace, 
the  lame  of  cloves  and  cinnamon,  three  large  nutmegs,  all  beaten 
fine,  a little  ginger,  half  a pint  of  fack,  half  a pint  of  right 
French  brandy,  l'weet-meats  to  your  liking,  they  mud  be.  orange, 
lemon,  and  citron.  Work  your  butter  to  a cream  with  your 
hands  before  any  of  your  ingredients  arc  in,  then  putin  your  fiugar 
and.  mix  it  well  together  ; let  your  eggs  be  well  beat  and  {trained 
through  a fierce,  work  in  your  almonds  firlt,  then  put  in  your 
eggs,  beat  them,  all  together  till  they  look  white  and  thick,  then 
put  in  your  lack,  brandy  and  fpices,  fhake  yotir  flour  in  by  de-i 
grees,  and  when  your  oven  is  ready,  put  in  your  currants  and 
iweet-meats  as  you  put  it  in  your  hoop.  It . will  take  four  hours 
baking  in  a quick  oven.  You  mult  keep  it  beating  with  your  hand 
all  the  while  you  are  mixing  of  it,  and  when  your  currants  are 
well  waffled  and  cleaned,  let  them  be  kept  before  the  fire,  fo  that 
they  may  go  warm  into  your  cake.  This  quantity  will  bake  beft 
in  t\V?)  hoops. 

To  lee  a great  Cake. 

■Take  the  whites  of  twenty-four  eggs,  and  a pound  of  double- 
refined  -fugai'  beat  and  fitted  fine  ; mix  both'  together  in  a deep 
earthen  pan,  and  with  a wilfc  wifk  it  well  for  two  or  three  hours 
together  tilt  it  looks  white  ahd  thick,  then  with  a thin  board  or 
buneh  of  feathers  fpread  it  all  over  the  top  anil  fides  of  the  cake  ; 
let  it  at  a proper  diitarree  before  a good  clear  fire,  and  keep  turn- 
ing if 'continuaflv  for  fear  of  its  changing  colour;  but  x cool 
oven  is  beft,  and  nil  hour  will  harden  it.  You  may  perfume  the- 
icing  with- what  perfume  you  pi  calc. 

To  make  a pound  Cake.- 

Take  a pound  of  butter,  beat  it  in  an  earthen  pan  with  your 
hand  one  way,  till  it  is-  like  u fine  thick  cream,  then  have  ready 
twelve  eggs,  but  half  the  whites  ; beat  them  well,  and  beat  them 
up  with  the  butter,  a pound  of  flour  beat  in  it,  a pound  of  lugar, 
aud  a few  carraways.  Beat  it  nil  well  together  for  an  hour  with 
your  hand,  or  a great  wooden  fpoon,  butter  a pan  and  put  it  in, 
and  then  bake  it  an  hour  in  a quick  oven. 

For  change,  you  may  put  in  a pound  of  currauts  clean  wafhed 
and  picked. 

• . To 
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To  males  a cheap  Seed  Cake. 

You  mud  take  half  a peck  of  flour,  a pound  and  a half  of  butter, 
put  it  in  a lauce-pan  with  a pint  of  new  milk,  let  it  on  the  fire, 
rake  a pound  of  fugar,  half  an  ouhee'  of  all-fpice  beat  fine,  and 
mix  them  with  the  flour.  When  the  butter  is  melted,  pour  the 
milk  and  butter  in  the  middle  of  the  flour,  and  work  it  up  like 
pafte.  Pour  in  with  the  milk  half  a pint  of  good  ale  yeaft,  fet 
it  before  the  fire  to  rife,  jiift.  before  it  goes  to  the  oven.  Either 
put  in  forhe  currant's  or  carraway-feeds,  and  bake  it  in  a quick 
oven.  Make  it  into  two  cakes.  They  will  take' an  hour  and  a 
half  baking;. 

To  hake  a Butter  Cake. 

You  mud  take  a difli  of  butter,  and  beat  it  like  cream  with 
your  hands,  two  pounds  of  fine  fugar  well  beat,  three  pounds  of 
flour  well  dried;  and  mix  them  in  with  the  butter,  twenty-four 
eggs,  leave  out  half  the  whites,  and  then  beat  all  together  for  an- 
hour.  Juft  as  you  are  going  to  put  it  into  the  oven,  put  in  a 
quarter  of  an  ounce  of  mace,  a nutmeg  beat,  a little  facie,  or 
brandy,  and  feeds  or  currants,  juft  as  you  pleafe.  . 

To  make  Ginger-bread  Cakes. 

Take  three  pounds  of  flour,  one  ' pound  of  fugar,  one  pound 
of  butter  rubbed  i-n  very  fine,  two  ounces  of  Ginger  beat  fine,  a 
large  nutmeg  grated  ; then  take  a pound  of  treacle,  a quarter  of 
a pint  of  cream,  make  them  warm  together,  and  make  tip  the 
bread  ftiff ; roll  it  out,  arid  make  it  up  into  thin  cakes,  cut  them 
out  with  a fea-cup;  oT final  1 glafls,  or  roll  them  round  like  nuts, 
and  bake  them  on  tin  plates  in  a flack,  oven. 

To  hake  a fine  Seed  or  Sajfiron  Cake. 

You  mud:  take  a quarter  of  a peck  of  fine  flour,  a pound  and 
a half  of  butter,  three  ounces  of  carraway  feeds,  fix  eggs  bear 
well,  a quarter  of  an  ounce  of  cloves  and  mace  beat  together 
very  fine,  a pennyworth  of  cinnamon  beat,  a pound  of  fugar,  a 
pennyworth  of  role  water,  a ponliy worth  of  faftron,  a pint  and  a 
half  of  yeafi,  ,and;t  quart  of  milk;  mix  it  all  together  lightly 
with  your  hands  thus:  firft  boii  your  milk  and  butter,  then  firim 
off  the  butter,  and  mix'  it  with  your  flour  and  a little  of  the 
milk  ; dir  the  yeaft  into  the  red  and  drain  it,  mix  it  with  the 
flour,  put  in  your  feed  and  fpice,  role  water,  tincture  of  faf- 
frowi,  fugar  and  eggs  • beat  it  all  up  well  with  your  haixis  lightly, 
and  bake  it  fn‘a  Hoop  -or  pan,  but  be  fare  to  butter  the  pan  well. 
It  will  take  an  hour  and  a.  hulk  in  a quick  oven.  You  may  leave 
out  the  feed,  if  you  cluife  it,  and  1 think  it  rather  better  with- 
out itj  but  that  you  mud  do  as  you  like. 

To  make  a rich  Seed  Cake , called  the  Nurds  Cake. 

You  mud  take  four  pounds  of  the  fined  flour,  and  three 
pounds  of  double-refined  fugar  beaten  and  fifted  ; mix  them  to- 
gether, and  dry  them  by  the  fire  tili  vou  prepare  your  other  ma- 
terials. lake  rotir  pounds  of  butter,  beat  it  with  your. hand  till- 
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it  is  foft  like  cream,  then  beat  thirty-five-  eggs,  leave  out  fix  teen  ’ 
whites,  firain  oft' your  eggs  from- the  treads,  and  beat  them  and 
the  butler  together  till  all  appears  like  butter.  Put  in  four  or  five 
fpootlfuls  of  role  or  orange-flower  water,  and  beat  again  then, 
take' your  flour  and  fugar,  with  fix  ounces  of  carraway-feeds,  and 
flrew  them  ■ in>  by  degrees,  beating  it  up  all  the  time  for  two 
hours  together.  You  may  put  in  as  much  timfture  of  cin- 
namon1 or  amber-greafe  as  you' nleafe  ; butter  your  hoop,  and 
let  it  Hand  three  hours  in  a'- moderate  oven.  You  mull  obferve 
always  in  bearing  of  butter  to  'do  ir-wirh  a 'cool  hand,  and  beat  it 
always  one  way,  in  a’ deep,  earthen  diflu- 

T'o  make  Pepper  Cakes. 

Take  half  a gill  of  fack,  half  a quarter  of  an  ounce  of  whole 
white  pepper,  put  it  in  and  boil  it  together  a quarter  of  an  hour, 
then  take  the  pepper  out,  and  put  in  a?  much  double  refined 
fugar  . as  will  make  it  like  a parte,  then  drop  it  ia  what-  fllape  you 
plcal’e  oif  jplafes,.  and-let  it  dry  itlelf.  - 

To  mitke  Portugal  Cakes. 

Mtxt  info  a pound  of  fine  flour,  a pound  of  loaf  fugar  beat 
and  fifted,  then  rub  into,  it  a pound  of  pure  fweet  butter,  till/ 

» it  is  thick' like  grated  white;  bread,  then  put  to  it  two  l'poonfuls 
of  role  water,  two 'of  fack,  ten  eggs,  whip  them  very  well  with 
a wide,  their  mix  iiyto'-  it  eight  ounces  of  currants,  mix’d  all  well, 
together  ; : butter  tfie' tin  pans,  fill  them  but  half  full,  and  bake 
them  ; if  made  without  currants  they’ll  keep  half  a year  ; add  a.- 
pound  of  almonds  blanched,  and  beat  with  rofe-water  as  above, 
and  lea-Ve  out  the  flour. ' Thefe  are  another  fort  and  better. 

To’  make  a-  pretty  Cake. 

Take  five  pounds  of  flour  well  dried,  one  pound  of  fugar,  half 
an  ounce  of  mace,  as  ynuch  nutmeg, , beat  your  fpice  very  fine, 
mix  the  fugar  and  fpice  in  the  flour,  take  ttventy-two  eggs,  leave, 
out  fix  whites’,1  beat  them,  put  a pint  of  ale  yeaft  and-the  eggs 
in  the  flour,  take  two  pounds  and  a half' of  frefh  butter’,  a pint 
and  a half  of  cream,  let  the  cream  and  butter  over  the  fire,  till 
the  butter  is  melted,  let  it  fland  tidbit  is  blood-warm,-  before you.- 
put  it  into  the  flour,,  let  it  an  hour  by  the  fire'  to  rile,  then  put 
in  feveu  ffounds  of  currants,  .which  rnurt  be  plumped  in  Haifa 
pint  of  brandy, . ahd  three  quarters  of  a pound  of  candied  peels. 
It  murt  be  an  hour  and  a quarter  in- the  oven.  You  inuft  put 
two  poundsJof  chopped  raifins  in  the  flour,  and  a quarter  of  a pint 
of  fack.  When  you  put  the  currants  in,  bake  it  in  a hoop. 

To  make  Ginger -Bread. 

Take  three  quarts  of  fine  flour,  two  ounces  of  beaten  ginger, 
a quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace  bent  fine,, 
but  mpft  of  the  laft  ; mix  all  together,  three  quarrers  of  a pound 
of  fine  fugar,  two  pounds  of  trcakle,  fet  over  the  fire,  but  don’t 
let  it  boil ; three  quarters  of.  a pound  of  butter  melted  in  th& 
trcakle,  and  fome  candied  lemon  and  orange-peel  cut  fine,  mist 
all  thife  together  well*  An  hour  will  bake  it  in  a quick  oven. 
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To  make  little  Fine  Cake r. 

One  pound  of  butter  beaten  to  cream,  a pound  and  a quarter 
of  flour,  a pound  of  fine  iugar  beat  fine,  a pound  of  currants 
clean  wafhed  and  picked,  fix  eggs,  two  whites  left  out,  beat  then! 
fine,  mix  the  flour,  fugar  and  eggs  by  degrees  into  the  batter, 
beat  it  all  Well  with  both  hands,  either  make  it  into  little  cakes 
or  baks  it  in  one. 

Another  fort  ef  Little  Cakes . 

A Pound  of  flour  and  half  a pound  of  fugar,  beat  half  a 
pound  of  butter  with  your  hand,  and  mix  them  well  together^ 
Bake  it  in  little  cakes. 

To  make  Drop  Bifcuits. 

Take  eight  eggs,  and  one  pound  of  double-refined  fugar 
beaten  fine,  twelve  ounces  of  fine  flour  well  dried,  beat  your 
eggs  very  well,  then  put  in  your  fugar  and  beat  it,  and  then  your 
flour  by  degrees,  beat  it  all  very  well  together  without  ceahng  : 
your  oven  mufl  be  as  hot  as  for  halfpenny  bread,  then  flour  iome 
fheers  of  tin,  and  drop  your  bifcuits  of  what  bignefs  you  pleafe, 
put  them  in  the  oven  as  fall  as  you  can,  and  when  you  fee  them 
l ife,  watch  them,  if  they  begin  to  colour  take  them  out,  and  put 
in  more  ; and  if  the  firft  is  not  enough,  put  them  in  again.  If  they 
are  right  done,  they  will  have  a white  ice  on  them.  You  may, 
it  you  chule  it,  put  in  a few  carraways  ; when  they  are  all  baked i 
put  them  in  the  oven  again  to  dry,  then  keep  them  in  a very  dry 
place. 

To  make  Common  Bifcuits. 

BeA’t  up  fix  eggs,  with  a lpoonful  of  rofe-water  and  a fpoori- 
ful  of  lack,  then  add  a pound  of  fine  powdered  fugar,  and  a. 
pound  of  flour  ; mix  them  into  the  eggs  by  degrees,  and  ati 
ounce  of  coriander-feeds,  mix  all  well  together,  fhape  them  ori 
white  thin  paper,  or  tin  moulds,  in  any  form  you  pleafe.  Beat 
the  white  of  an  egg,  with  a feather  rub  them  over,  and  dull 
fine  lugar  over  them.  Set  them  in  an  oven  moderately  heatedj 
till  they  rife  and  come  to  a good  colour,  take  them  out ; and 
when  you  have  done  with  the  oven,  if  you  have  no  ftove  to  dry 
them  in,  put  them  in  the  oven  again,  and  let  them  Hand  all  night 
to  dry. 

To  make  French  Bifcuits . 

Having  a pair  of  clean  l'cales  ready,  in  one  frale  put  three 
new  laid  eggs,  in  the  other  fcale  put  as  much  dried  flour,  an 
equal  weight  with  the  eggs,  take  out  the  flour,  and  as  rhuch  find 
powdered  fugar  ; firft  beat  the  whites  of  the  eggs  up  well  with 
a walk  rill  they  ate  of  a fine  froth,  then  whip  in  half  an  ounce 
ot  candied  lemon-peel  cut  very  thin  and  fine,  and  beat  well; 
then  by  degrees  whip  in  the  flour  and  fugar,  then  flip  in  the 
volks,  and  with  a fpoon  temper  it  well  together,  then  fhape  your 
bilcutts  on  .fine  white  paper  with  your  fpoon,  , find  throw  pow- 
dered lugar  over  them.  B^ke  the-tn  in  a moderate  oven*  not  tod 
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hot,  giving  them  a fine  colour  on  the  top.  W.hen  they  are  baked, 
with  a fine  knife  cut  them  off  from  the  paper,  ami  lay  them  in 
boxes  for  ul’e. 

To. make  M acker' on s. 

Take  a pound  of  almonds,  let  them  be  fealded,  blanched  and 
thrown  into  cold  water,  then  dry  them  in  a cloth,  and  pound 
them  in  a mortar,  moiiten  them  with  orange-flower  water,  or  the 
white  of  an  egg,  left  they  turn  to  an  oily  altervvards  take  an 
equal  quantity  of  fine  ponder. fiigaf,  with  three  or  four  white* 
or  eggs , and  a little  nitifle,  beat  all  well  together,  and  fhape 
them  on  wafer-paper  with  a fpoon  round.  Rake  them  in  a gen- 
tle oven  on  tin  plates. 

To  make  ShrevjjTury  Cakes. 

Take  two  pounds  of  flour,  a pound  of  fugar  finely  fearch’d, 
mix  them  together  (take  out  a quarter  of  a pound  to  roll  them 
In’)  take  four  eggs  beat,  four  fp  ;on fill's  of  cream,  and  two  fpoon- 
fuls  of  roTe-water,  befit,  them  well  together,  and  mix  them  with 
the  flour  into  a pafle,  roll  them  into  thin  cakes,  and  bake  them 
in  a quick  oven. 

To  make  Mailing  Cakes. 

. Ton  quarter  of  a peck  of  flour  well  dried  at  the  fire,  add  two 
pounds. of  mutton-fuet  tried  and  (trained  clear  off,  when  it  is  a 
little  cool,  mix  it  well  with  the  flour,  foine  fait,  and  a very  lit- 
tle all-ipice  beat* fine  : itake  half  a pint  of  good  yeafl,  and  put  in 
half  a pint  of  water,  (fir  it  well  together, • drain  it,  and  mix  up 
your  flour  .into,  a pafle  of  a moderate  fliffnef’s.  You  mult  add 
as.  much  cold  water  as  will  make  the  pafle  of  a right  order  ; make 
it  into  cakes  about  the  thicknefs  and  bignefs  of  an  oat-cake  ; 
have  ready  fome  currants  clean  Walked  and  picked,  drew  fome 
juft  in  the  middle  of  your  cakes  between  your  dough,  fo  that 
none  can  be  feen  till  the  cake  is  broke.  You  may  leave  the  cur- 
rants out,  if  you'  don’t  chufe  them. 

To  make  Light  ffilgs: 

Take  a pound  and  a half  of  flour,  and  half  a pint  of  milk' 
thado  warnr,  mix  thefe  together,  cover  it  up,  and  let  it  lie  by 
the  fire  half  an  hour  ; then  take  half  a pound  of  fugar  and 
half  a pound  of  butter;  then  work  thele  into  a pafle  and  make 
it  into  wigs,-  with  as  little  flour  as  poffible.  Let  the  ovetv  be 
pretty  quick,  and  they  will  rife  very  much.  Mind  to  mix 
quarter  of  a pint  of  good  ale  yeafl  in  milk. 

To  make  very  good  Wigs. 

Take  a quarter  of  a peck  of  the  fineft  flour,  rub  into  it  three 
quarters  of  a pound  of  frefii  butter  till  it  is  like  grated  bread, 
fotnefhing  more  than  half  a pound  of  fugar,  Half  a nutmeg, 
half  a race  of  ginger  grated,  three  eggs  yolks  and  whites 
beat  very  well,  and  put  to  them  half  a pint  of  thick  ale  ycafl, 
three!  or  four  fpoonfuls  of  lack,  make  a hole  in  the  flour,  and 
pour  in  your  ycafl  and  eggs,  as  much  milk,  juft  warm,  as  will 
. make 
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make  it  into  a light  pafte.  Let  it  ftand  before  the  fire  to  rife 
half  an  hour,  then  make  it  into  a dozen  and  a half  of  wigs,  w.ifli 
them  over  with  egg  juft  as  they  go  into  the  oven.  A'quick  oven 
and  half  an  hour  will  bake  them. 

To  mak s Buns. 

Take  two  pounds  of  fine  flou'-,  a pint  of  good  ale  yeaft,  put 
a little  fack  in  the  yeaft,  and  three  eggs  beaten,  knead  all  theig 
together  with  a little  warm  milk,  a little  nutmeg,  and  a little 
fait ; then  lav  it  before  the  fire  till  it  rifes  very  light,  thenknead 
in  a pound  of  frelh  butter,  a.  pound  of  rough  carraway -comfits., 
and  bake  them  in  a quick  oven,  in  what  ftia'ptryou  pleaie  on  flour’d 
papers. 

To  make  little  Plumb  Cakes. 

Take  two  pounds  of  flour  dried  in  the  oven,  or  at  a great 
fire,  and  half  a pound  of  fugar  finely  powder’d,  four  yolks  of 
eggs,  two  whites,  half  a pound  of  butter  wafhefl  with  rofe-water, 
fix  fpoonfuls  of  cream  warmed,  -a  pound  .and  a half  of,  currants 
unwalhed,  but  picked  and  rubbed  very  clean  in  a cloth;  mix  it 
all  well  together,  then  make  them  up  into  cakes,  bake  them  in 
an  oven  almoftas  hot  as  for  a manchet,  and  let  them  ftnnd  half 
an  hour  tiil  they  are  coloured  on  botfrfides;  then  take  down' the 
oven-lid,  and  leathern  ftand  to  foak.  - You  mud  rub  the- butter 
into  the  flour  very  well,  then  the  egg  and  cream,  and  then  the 
yurrajus. 


C H A P.  XVI, 

Of  Cbeefec.ak.es,  Creams , fellies,  JVhip  Syllabubs,  &c. 

To  make  fine  Cbcefecakes. 

TAKE  a pint  of  cream,  warm  it,  and  put  it  to  five  quarts  of 
milk  warm  from  the  cow,  then  put  runnet  to  it,  and  juft; 
give  it  a ftir  about ; and  when  it  is  come,  put  the  curd  in  a 
linen  bag  or  cloth,  let  it  drain  well  away  from  the  whey,  but 
do  not  fqueeze  it  much  ; then  pin  it'  in  a mortar,  and  break  the 
curd  as  fine  as  butter,  then  put  to  your  curd  half  a pound  of 
lwcet  almonds  blanched  and  bent  exceeding  fine,  and  half  a 
pound  of  mackeroons  beat  very  fine.  If  you  have  no  maekeroons, 
get  Naples  bilcuits,  then  add  to  it  the  yolks  of  nine  eggs  beaten, 
a whole  nutmeg  grated,  two  perfumed  plumbs,  diflblved  in  role 
or  orange  flour  water,  half  a pound  of  fine  fugar  ; mix  all  well 
together,  then  melt  a pound  and  a quarter  of  butter,  and  ftir  it 
well  in  it,  and  halt  a pound  of.  .currants  plumped,  let  it  ftand  to 
.cool  till  you  life  it,  then  make  your  pufi-pafte  thus  : take  a 
£out)d  of  fine  flour,  wet  it  with  cold  water,  roll  it  out,  put  into 
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it  by  degrees  a pound  of  frefli  butter,  and  (hake  n liitle  flour  cn 
cqch  coat  as  you  roll  it.  Make  it  juft  as  you  ufe  it. 

You  may  leave  out  fhc  currants,  for  change,  nor  need  you  put 
in  the  perfumed  plumbs,  if  you  diftike  thpm  ; and  for  variety, 
when  you  make  them  of  mackeroons,  put  in  as  much  tinfture  of 
faft'ron  ns  will  give  them  a high  colour,  but  no  currants.  This 
we  call  faffron  cheefecakes  ; the  other  without  currants,  almond 
cheefecakes ; with  currants,  fine  chcelecakes ; with  mackeroons, 
mackeroon  cheefecakes. 


To  make  Lemon  Cheefecakes. 

Take  the  peel  of  two  large  lemons,  boil  it  very  tender,  then 
pound  it  well  in  a mortar,  with  a quarter  of  a pound  or  more  of 
loaf  fugar,  the  yolks  of  fix  eggs,  and  half  a pound  of  frefh 
butter  ; pound  and  mix  all  well  together,  lay  a puff-pafle  in  your 
patty-pans,  fill  them  half  full  and  bake  them.  Orange  cheefe- 
cakes are  done  the  fame  way,  only  you  boil  the  peel  in  two  or 
three  waters,  to  take  out  the  bitternefs. 

A feccnd fort  of  Lemon  Cheefecakes . 

Take  two  large  lemons,  grate  off  the  peel  of  both,  and  fqueeze 
out  the  juice  of  one,  and  add  to  it  half  a pound  of  double-re- 
fined lugar,  twelve  yolks  of  eggs,  eight  whites  well  beaten, 
then  melt  half  a pound  of  butter,  in  four  or  five  fpoonfuls  of 
cream,  then  ftir  it  all  together,  and  fet  it  over  the  fire,  ftirring 
it  till  it  begins  to  be  pretty  thick  ; then  take  it  off,  and  when 
it  is  cold,  fill  your  petty-pans  little  more  than  half  full.  Put  .a 
pafte  very  thin  pit  the  bottpm  of  your  petty-pans.  Half  an  hour, 
with  a quick  oven,  will  bake  them. 


To  make  Almond  Cheefecakes • 

Take  half  a pound  of  Jordaq  almonds,  and  lay  them  ju  cejd 
water 'ail  night  ; the  next  morning  blanch  them  ipto  cokl  water, 
then  take  them  our,  and  dry  them  in  a clean  cloth,  beat  tlieni 
very  fine  in  a little  orange -flower  water,  then  take  fix  eggs,  leave 
put  four  whites,  beat  them  and  ftrain  them,  then  half  a pound 
of  white  fugar,  with  a little  beaten  mace  ; beat  them  well 
together  in  a marble  mortar,  tal^e  ten  oupces  of  good  frefh  but- 
ter, melt  it,  a little  grated  lemon-peel,  and  put  them  in  the 
mortar  with  the  other  ingredients ; mjx  all  well  together,  and 
fill  your  petty-pans. 


To  vicike  Fmry  Fut/er. 

Take  the  yolks  of  cwq  hard  eggs,  and  beat  them  in  a mar- 
ble mortar,  with  a large  fppopful  of  orange-flower  water,  and 
two  tea  fpoonfuls  of  fine  fugar  beat  to  powder;  beat  this  all 
together  till  it  is  fine  pafte,  then  mix  it  up  with  about  as  much 
frefh  butter  out  of  the  churn,  and  force  it  through  a fine  ftrain- 
pr  full  of  little  holes  into  a plate.  Tfiis  is  a pretty  thing  to  let 
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To  make  Almond  Ctijlards. 

' Take  a pint  of  cream,  blanch  and  beat  a quarter  of  a pound 
• of  almonds  fine,  with  two  fpoonfuk  of  rofe  water.  Sweeten  it  to 
your -palate.  Beat  up  the  yolks  ot  four. eggs,  dir  all  together  one 
•way  over  the. fire  till  it  is  thick,  then  pour  it  out  inCO  cups;  or 
.you  may  bake -it  ini.  little  china  cups. 

To  make  baked  C.ujlar.ds . 

e- pint  of  cream  boil’d  with  . mace  and,  cinnamon  ; when 
•cold,  take  four  eggs,  two  whites  left  out,  a little  rofe  and  orange- 
flower  water  and  lack,  nutmeg  and  fugar  to  your  palate  ; mix 
them  well  together,  and  bake  them  in  china  cups. 

To  make  plant  Clift ards. 

Take  a quart  of  new  milk,  fweeten  it  to  your  tufte,  grate  in  a 
- little  nutmeg,  beat-up  eight  eggs,  leave  out  half  the  whites,  beat 
■•them  up  well,  dir'them  into  the  milk,  and  bake  it  in  china  ba- 
fons,  or  put  them  into  a deep  china. diih  ;-  have  a kettle  of  water 

■ boiling,  let  the  cup  io,  let  the  water  come  above  half  way,  but 
dofi’t  let  it  boil  too  fart  for  fear  of  its  getting  into  the  cups.  You 
may  add  a little-  rofe  water. 

To  make  Orange  Butter . 

Take  the  yolks  of  ten  eggs  beat  very  .Tell,  half  a pint  of 
Jthenilh,  fix  ounces  of  fugar,  and  the  juice  of  three  iweet  oranges ; 
■let  them  over  a gentle  fire,  {fining  them  one  - way  till  it  is  thick. 
When -you  take  it  off,  ffcir  in  a piece  of'  butter  as  big  as  a large 
walnut. 

To  make  Steeple . Cream. 

Take  five  ounces  of  hartlhorn,  and  two  ounces  of  ivory,  and 
put  them  into  a ifone  bottle,  fill  it  up  with  fair  water  to  the  neck, 
put  in  a fmall  quantity  of  gum  Arabiclc,  and  gum  dragon  ; then 

■ tie  up  the  bottle  very  dole,  and  let  it  into  a pot  of  water,  with 
hay  at  the  bottom.  Let  it  Hand  fix  hours,  then  take  it  out,  and 
let  it  Hand  an  hour  before  you  open  it,  led  it  fly  in  your  face  ; 
then  lfrain  it,  and  it  will  be  a Ifrong  jelly,  then  take  a pound 
of  blanched  almonds,  beat  them  very  fine,  mix  it  with  a pint  of 
thick  orcaiu,  and  let  it  Ifaud  a little;  then  drain  it  out,  and 

1 mix  it.  with  a. -pound  of  jelly,  fet  it  over  the  fire  till  it  is  fealding 
■bat,  fweeten  it  to  your-tade  with  double-refined  fugar,  then  take 
OSt  off,-  put  in  a little  amber,  and  pour  it  into  fmall  high  gallipots, 
like  a lugar-loaf  at  top  ; when  it  is  cold,  turn  them  out,  and  lay- 
cold  whipt  cream  about  them  in  heaps.  .Be  lure  it  . does  not  boil 
'.when  the  cream  is  in. 

Lemon  Cream. 

' Take  five  large  lemons,  pare  them,  as  thin  as  polTihle,  deep 
them  all  night  in  twenty fpponfuls  of  fpring-water,  with  the  juice 

the  lemons,  then  drain  it  through  a jelly-bag  into  a IUve’r 
lauce-pan,  if  you  have  one,  the  whites  of  fix  eggs  beat  well, 
icn  ounces  of  double-refined  fugar,  let  it  over  a very  flow  char- 
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coal  fire,  ftir  it  all  the  time  one  way,  (kim  it,  and  when  it  is 
hot  as, you  can  hear' your  fingers  in,  pour  it  into  glafics. 

A ftcotid  Lemon  ' Cream. 

Take  the  juice  of  four  large  lemons,  half  a pint  of  water, 
n poytnd  of  double-refined  lugar  beaten  fine,  the  whites  of  feve-n 
eggs,'  and  the  yolk  of  one  beaten  very  'well  ; mb:  all  together, 
llrain  it,  and  i'ct  it  on  a gentle  fire,  ffii ring7  it  all  the  while 
. pod  feura  it  cleap,  put  into  it  the  peel  of  'one  lemon,  when, 
it  is  very  hot,  but  don’t  boil,  take  out  the  lemon-peel,  and 
pour  it  into  china  difiies.  You  nriift  dbftrve  to  keep  it  bir- 
ring one  way  all  the*  time  it  is  over  the  fire. 

Jdlly  of  Cream. 

Take,  four  ounces'  of  hartlhorn,  put  it  on  in  three  pints  of 
water,  let  it  boil  till  it  is  aiftiff-  jelly,- which  you  will  know  by 
taking  a little  in  a fpoon  to  cool  ; then  liraiu  it,  oft',  and  add  to 
it  half  a pint  ot  cream,  two  fpoonfuls  of  rofe  water,  two  fpoonfuls 
of  fack,  and -fweeten  to  your  tafte  j then  give  it  a gentle  boil, 
but  keep  flirring  it  all  the  time,  or  it  will  curdle;  then  take  it 
off,  and  ftir  it  till  it  is  cold  ; then  put  it  into  broad-bottom  cups, 
let  them  ftand  all  night,  and  turn  them  out  into,  a rfifti ; take  half 
a pint  of  cream,  two  fpoonfuls  of  rofe  wafer,  and  as  much  fack. 
Sweeten  it  to  your  palate,  and  pour  over  them. 

i To  make  Ornr.gr  Cream. 

Take  a pint  of  juice  of  Seville  oranges,  and  put  to  it  the  yolks 
of  fix  eggs,  the  whites  of  but  four,  bdat  theeggs  very  well,  and 
llrain  them  and  the  jutetrrogetheh  ; add ‘to  if  a pound  of  double- 
refined  fugar,  beaten  and  fitted  ; fetalbthofe  together  on  a foft 
fire,  and.  put  the  peel  of  half  an  orange  to  it,  keep  it  furring  all 
the  while  one  way.  When  it  is  alrhbft  ready  to  boil,  take  out  the 
' orange-peel,  and  pour  out  tjlYe 'cream  info  glafles,  or  china  diflies. 

To  make  a Goofebcrry  ’ Cream. 

TAke  two  quarts  of  goofeberries,  pur  to  them  as  much  water 
as  will  cover  them,  (bal'd  them,  and  thelv  ru-ii  them  through  a 
fi eve  with  a fpoon  : to  a quart  of  the  pulp,  you  muff  have- fix 
eggs  well  beaten  ; and  when  the  pulp  is  hot,  pur  in  an  ounce 
pf  ffqfh’ butter,  fvveeteji  it  to  your  tafte,  put  in  your  eggs,  and 
ftir  them  over  a gentle  fire  till  they  grow  thick,  then  fet  it  by  ; 
and,  when  it  is  almoft  cold,’  put  into  it  two  fp'obnfu-ls  of  juice  of 
fpinach,  and.  a fpoonful  of  orange-flower  water,  or  fack' : ftir  k 
well  together,  and  pu't  it  into  your  bafon.  When  it  is  cold,  fer  e 
it  to. the  table. 

To  make  Tar  lev  Cream. 

Take  a finsll  quantity  cf  pearl-barley,  boil  it  in  milk  and 
water  till  it  is  tender,  then  (train  the  liquor  from  it,  put  your 
barley  into  a quart  of  cream,  and  let  it  boil  a little,  then  take 
the  whites  of  five  eggs  and  the  yolk  of  one,  beaten  with  a ipoon- 
ful  of  fine  flour,  and  two  fpoonfuls  of  orange  flower  water ; then 
take  the  cream  off  the  fire,  and  mix  in  the  eggs  by  degrees,  and 
fit  it  over  the  fire  again  to  thicken;  Sweeten  <o  your  tafte,  pour 
it  into  bulbns,  and  when  it  is  cold  ferve  it  up. 
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To  make  Handed  Cream. 

Take  a quart  of  the  thickeft  fweet  cream  you  can  get,  fcafon 
it  with  fine  fugar  and  orange -flo  we  f water,  and  boil  it ; then  beat 
the  whites  of  twenty  eg'^s  with  a little  cold  cream,  _ take  out  the 
treddlcs,’  which  vbu.iriult  do  by  ftraining  • it  after  it  is  beat,  and 
when  the  cream  is  on  the'  fire  and  boils,  pour  in  your  Cggs,  lpi  - 
ring  it  all  the  time  one  way  till  it  comes  to  a thick  curd,  then  take 
it  up  and  pafs  through  a hair-fieve,  then  beat  it  very  well  with  a 
fpoon  till  cold,  and  put  it  into  diihes  for  ufe. 

To  make  Almond  C.rcam. 

Take  a quart  of  cream,  boil  it  with  half  a nutmeg  grated,  a 
blade  or  two  of  mace,  a bit  of  lemon-peel,  and  iweeten  it  to  your 
tatle  ; then  blanch  a quarter  of  a pound  of  almonds,  beat  them 
very  fine,  with  a fpoonful  of  role  or  orange-flower  water,  take 
the  whites  of  nine  eggs  well  beat,  and  ft  rain.  them  to  yotp*  almonds, 
beat  them  together,  rub  them  very  well  through  a coarfie  hair- 
iieve  ; mix  all  together  with  your  Cream,  let  it  on  the  fire,  Afrit 
all  one  way  all  the  time  till  it  boils,  pour  it  into  your  cups  or 
diihes,  and  when  it  is  cold  ferve  it  up. 

To  make  a fine  Cream. 

Take  a pint  of  cream,  fweeten  it  to  your  palate,  grate  a little 
nutmeg,  put  id  a fpoonful  ol  orange-flower  water  and  rofe  water, 

. and  two  fpoonfuls  of  lack,  beat  up  four  eggs,  but  two  whites  ; 
Air  all  together  one  way  over  the  lire  till  it  is  thick,  have  cups 
peady,  and  pour  it  in. 

To  make  P.atafia  Cream. 

Take  fix  large  laurel-leaves,  boil  them  in  a quart  of  thick 
cream,  when  it  is  boiled  throw  away  the  lcayes,  beat  the  yolks 
of  five  eggs  with  a little  cold  cream,  and  fugar  to  your  tafle,  then 
thicken  the  cream  with,  your  eggs,  let  it  over  the  lire  again,  but 
don’t  let  it  boil,  keep  it  flirting  all  the  while  one  way  and  pour 
it  into  china  diihes  ; when  it  is  cold  it  is  fit  for  ufe. 

To  make-  .Wlri'pt  Cream. 

Take  a quart  of  thick  cream,  and  the  whites  of  eight  eggs 
beat  well,  with  half  a pint  of  lack  ; mix  it  together,  and  fweeten 
it  to  your  tafle  with  double-refined  fugar.  You  may  perfume  it, 
if  you  pleafe,  with  a little  mufk  or  amber-greafe  tied  in  a tag,* 
arid  fleeped  a little  in  the  cream,  whip  it  up  with  a wife,  and 
. fome  lemon -peel  tied  in  the  middle  of  the  wife  ; take  the  froth 
with  a fpoon,  and  lay  it  in  your  glafles  : or  bafons.  This  does 
Well  over  a fine  tart. 

To  make  JVJoipt  Syllabubs. 

T.AKE^a  quart  rf  thick  cream,  and ’half  a pint  of  fack,  the 
juice  of  two  Seville  oranges  or  lemons,  grate  in  the  peel  of  two 
h mons,  half  a pound  of  double-refined  fugar,  pour  it  into  a 
broad  earthen  pan,  and  wife  it  well ; but  fir  ft  fweeten  fome'  red 
wine  or  lack,  and  fill  your  glafles  as  full  as  you  chufe  ; then  as 
the  froth  rifes  take  it  oft*  with  a fpoon  ; lay  it  carefully  into  your 
6 ' glafles 
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glade 3 till  they  are  as  full  as  they  >vill  hf»ld.  Don’t  make  tliefe 
long  before  you  ufe  them.  'Many  ule  cycler  fweeteped  , or -any 
wine  you  pleale,  or  lemon,  or  orange  whey  made  thus  : fquee?,e 
•the  juice  of  a lemon  or  orange  into  a quarter  of  a pint. of  mjjk, 
'when  the  curd  is  hard,  pour  the  whey  clear  off,  and  fweeten  it 
■ TO  your  palate.  You  may  .colour  fomc  with  juice  of  fpijvach, 
yfome  -with  faft'ron,  and  fome  with  cochineal,  juft  as  you  fancy. 

To  make  c-verlafting  Syllabubs, 

Take  five  half  pints  of  thick  cream,  ha'fapint  of  Rhenifo, 
fhalf  a pint  of  fack  and  the  juice  of  two  large  Seville  oranges  ; 
tgrate  in  juft  the  yellow  rhind  of  three  lemons,  and  a pound  of 
.double-refined  fugar  well  beat  and  lifted  j mix  all  .together  with 
a fpoonful  of  orange-flower  water,  beat  it  we}l  together  with  a 
wiik  half  .an  hour,  then  with  a fpoon  fill  your  glafles.  Thefe 
will  keep  abovea.  week,  and  are  better  made  the  day  before.  The 
‘.belt  way  to  whip  fyllabub  is,  have  a fine  large  chocolate  mill, 
which  j-©u.  muff  keep  oi^purpofe,  and  a large  deep  bowl  to  mill 
vthem'in.  It  is  both  quicker  done,  and  the  froth  itronger.  For 
the  thin  that  is  left  at  the  bottom,  have  ready  fome  calf’s  foot 
jelly  boiled  and  clarified,  there  muft  be  nothing  but  the  calf’s  foot 
boiled  to  a hard  jelly  ; when  cold,  take  off  the  fat,  clear  it  with 
the  whites  of  eggs,  run  it  through  a flannel  bag,  and  mix  it  with 
the  clear,  which  you  have  faved-of  the  fyllabubs.  Sweeten  it  to 
fyour.  palate,  and  give  it -a  boil;  ; then  .pour  it  intoibafons,  or  what 
5’ou  plcafe.  When  cold,  turn  it  out,  and'it  is  a fine  flummery. 

To  make  a Trifle. 


Oover  the  bottom  of  your  difh  or  bowl  with  Naples  : ..its 
•broke  in  pieces,  mackcroons  broke  in  halves,  and  :\a:  ? ^akes. 
5nft. wet  them  all- through  with  lack,  then  make  a get-  boiicd 
■cuftard  not  too  thick,  and  when  cold  pour  Over  it,  then  put  a iyl- 
dabub  over  that.  You  may  gat-mill  it  with  Ratafia  cakes,  currant 


•jelly  and  dowers. 

• Zflo  make  Martjhovn  fleily- 

Son.  half  a pound  of  hartfhorn  in  three  quarts  of  water  over 
n gentle  fire,  till  it  becomes  a jelly.  If  you  take  out  a little  fco 
.cool,  and  it  hangs  on  the  lpoon,  it  is  enough.  Strain  it  while  it 
is  hot,  put  it  in  a well-tinned  faucc-pan/put  to  it  a pint  of  Rhenifh 
wine,  and  a quarter  of  a pound  of  loaf  lugar  ; beat  the  whites  of 
four  eggs  or  more  to  a froth,  llir  it  all  together  that  the  whites 
mix  well  with  the  jelly,  and  pour  it  in,,  as  if  you  were  cooling  it.^ 
Let.it  boil  far  two  or  three  minutes.,  t’ten  ,put  ,in  the  juicy  of 
three  or  four  lemons  let  it  boil  a minute  or  two  long*  r;  \\  hen 
it  is  finely  curdled,  and  of  a pure  whke:.colour,  have  ready  a 
fwanlkin  jelly  bag  .over  .a  china  bafon,  pour  in  your  jelly,  and 
pour  back -again  till  it  is  as  .clear  as  rock-water  ; then  fet  a very 
•ciean  china  "billon  utidcc,  haveycnr  glafles  as  clean  as  polliblc,  ail'd 
with  a dean  fpoon  ftll  your  glafles.  Have  ready  fome  thin  rlund 
of  the  lemons,  and  wlicn  you. have  filled  half  your  glafles  throw 
>our  peel  into  the  bafon  and  when  the  jelly  is  all  run  out  of  tlye 
bug,  .with  a clean  fpoon  fill  the  icll  of  • the  glaflc^  and  they  wfll 
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look  of  a fine  amber  colour.  Now  in  putting  in  the  ingredient* 
there  is  no  certain  rule.  You  mull  put  lemon  and  (ugar  to  your 
palate.  Molt  people  love  them  fweet  j and  indeed- they  arc  good 
tor  nothing,  unlel's  they  are. 

7c  mate  Ribband  Jelly . 

Take  out  the  great  bones  of  four  calves  feet,  put  the  feet  into 
a pot  with  ten  quarts  of  water,  three  ounces  of  hartfliorn,  three 
.ounces  of  ifmglafs,  a nutmeg  quartered,  and  lour  blades  of  macc  ; 
then  boil  this  till  it  comes  to  two  quarts,  ltrain  it  through  a 
flannel  bag,  let  it  Hand  twenty-four  hours,  then  ferape  off  all 
the  fat  from  the  top  very  clean,  then  flice  it,  put  to  it  the  whites 
of  fix  eggs  beaten  to  a froth,  boil  it  a little,  and  ltrain  it  again 
through  a flannel  bag,  then  run  the  jelly  into  little  high  glalles, 
run  every  colour  as  thick  as  your  finger,  one  colour  mult  be 
thorough  cold  before  you  put  another  on,  and  that  you  put  011 
mult  not  be  but  blood-warm,  for  fear  it  mix  together.  You 
mult  colour  red  with  cochineal,  green  with  fpinach,  yellow  with 
-faff ion,  blue  with  lyrup  of  violets,  white  with  thick  cream,  and 
fiometim.es  the  jelly  by  itfielf.  You  may  add  orange-flower  water, 
or  wine  and  fugar,  and  lemon  if  you  pleafe,  but  this  is  all  fancy. 

To  jnake  Calves  Feet  Jelly  . 

Boil  two  calves  feet  in  a gallon  of  water  till  it  comes  to  a 
quart,  then  ltrain  it,  let  it  Itand  till  cold,  fkira  off  nil  the  fat 
clean,  and  take  the  jelly  up  clean.  If  there  is  any  fettling  in  the 
bottom,  leave  it;  put  the  jelly  into  a fauce-pan,  with  a pint  of 
mountain  wine,  half  a pound  of  loaf  fugar,  the  juice  of  four  large 
lemons,  beat  up  fix  or  eight  whites  of  eggs  with  a wilk,  then 
put  them  into  the  fiance-pan,  and  flit  all  together  well  till  it  bqils. 
Let  it  boil  a few  minutes.  Have  ready  a large  flannel  bag,  pour 
it  in,  it  will  run  through  thick,  pour  it  in  again  till  it  runs  clear, 
then  have  ready  a large  china  bafun,  with  the  lemon-peels  cut  as 
thin  as  pofiible,  let  the  jelly  run  intq  that  bafon,  and  the  peels 
both  give  it  a fine  amber  colour,  and  alfo  a flavour;  with  a clean 
iilver  fpoon  fill  your  glades. 

To  mate  Currant  Jelly. 

Strip  the  currants  from  the  ffalks,  put  them  in  a done  jar, 
flop  it  clofc,  let  it  in  a little  of  boiling  water  half-way  the  jar, 
let  it  boil  half  an  hour,  take  it  out  add  lira  in  the  juice  through  a 
coarfe  hair-fieve.  To  a pint  of  juice  'put  ft  pound  of  fugar,  let  it 
over  a fine  quick  clear  fire  in  a preiervifig-pan  or  a bell-inetal  fkii- 
let ; keep  flirting  it  all  the  tipe  till  the  fugar  is  melted,  then  lkim 
the  feum  off  as  fall  as  it  rifes.  When  your  jelly  is  very  clear  and 
fine,  pour  it  into  gallipots  ; when  cold,  cut  white  paper  jufl  the 
bignefs.  of  the  top  of  the  pot  and  lay  on  the  jelly,  dip  thofe 
papers  in  brandy,  then  cover  the  top  dole  with  white  paper,  and 
prick  it  full  of  hole3  ; fet  it  iq  a dry  place,  put  lbme  imoglafles, 
and  paper  them,  ' 

To 
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To  make  Rajberry  Giam, 

Take  a pint  of  this  currant  jelly,  and  a quart  of  ralberiies, 
bruiff  then}  well  together,  fet  them  over  a flow  fire,  keeping 
them  ftirring  all  the  time  till— it  boils.  Let  it  boil  five  or  fix  mi- 
nutes, pour  it  into  your  gallipots,  .paper  it  as  you  do  the  currant 
jelly,  and  keep  it  fpr  ufe.  They  will  keep  fo  two  or  three  years, 
.and  have  the  full  flavour  of  the  rafbeny. 

To  make  Hartjhory  Flummery. 

Boil  half  a -pound  of  the  (havings  of  Hartlhorn  in  three  pints 
of  water  till  it  comes  to  a pint,  then  ftrain  it  through  a fieve  into 
a bafon,  and  fet  it  by  to  cool ; then. fet  it  over  the,,fire,  let  it  juli 
melt,  and  put  to  it  half  a pint  of  thick  .cream,  fealded  and  grown 
cold  again,  a quarter  of  a Pint  of  white  wine,  and  two  fpoonfuis 
of.  orange -flower  water;  fweeten  it  with  lugar,  and  beat  it  for  ai 
hour  and  a half  or  it  will  not  mix  well,  nor  look  well  ; dip  your 
cups  in  water  before  you  put  in  your  flummery,  or  elfc  it  will  not 
turn  out  well.  It  is  beft  when  it  flands  a day  or  two  before  you 
turn  it  out.  When  you  ferve  it  up,  turn  it  out  of  the  cups,  and 
itick  blanched  almonds  cut  in  long  narrow  bits  on  the  top.  You 
rnay  eat  them  either  with  wine  or  pream. 

A Jico/id  JVay  to  make  Hartjhoni  Flummery. 

Take  three  ounces  of  hart  (horn,  and  put  it  to  two  quarts  of 
fpring-watcr,  let  it  finamer  .over  the  fire  fix  or  feven  hours,  till 
half  the  water  is  confirmed,  or  elfe  put  it  in  a jug,  and  fet  in 
•the,  oven  vyith  houlhold"  bread,  then  ftrain  it  through  a lieve,  and 
beat  half  a pound  of  almonds  very  fine,  with  fome  orange-flower 
.water  in  the. beating ; 'when  they  are  beat,  mix  a little  of  your 
jelly  with  it  and  fome  fugar  ; ftrain  it  out  and  mix  it  with  your 
other  jelly,  ftir  it  together  till  it  is  little  more  than  blooct- 
warm,  then  pour  it  into  half-pint  bufons  ordiflres  for  the  purpofe, 
and  fill  them  but  half  full.  When  you  ufe  them,  turn  them  out 
of  the  diflv.as  yo.u  do  fiunjmery.  If  it  does  not  pome  out  clean,  let 
your  bafon  a minute  or  two  in  warm  water.  You  may  flick  al- 
monds in  it  of  hot,  juft  as  you  pleafe.  Eat  with  wine  and  lugar, 
or  make  your  jelly  this  way  : Put  fix  ounces  of  hartlhorn  in  a 
glazed  jug  with  a long  neck,  and  put  to  it  three  pints  of  loft  wa- 
ter, cover  the  top  of  the  jug  dole,  and  put  a weight  on  it  to  keep  it 
fteadv  ; fet  it  in  a pot -or  kettle  of  water  twenty-four  hours,  let  it 
not  boil,  but  be  Raiding  hot,  t-ben  ftrain  it  out,  and  make  your 
•jelly. 

To  make  Oatmeal  Flummery. 


Get  fome  oatmeal,  put  it  into  a broad  deep  pan,  then  cove7 
it  with  water,  ftir  it  together  and  let  it  ftand twelve  hours,  then 
pour  off  thdf  "water  clear,  and  put  on  a good  deal  of  frelli  water, 
mift  it  again  in  twelve  hours,  and  fq  in  twelve  more  ; then  pour  oil 
{he  water  clean,  and  ftrain  the  oatmeal  through  a coarle  hair- 
fu-vc,  and  pour  ir  into  a fau^e-pan,  keeping  it  liirring  all  the 
time  with  a flick  till  it  boils  and  is  very  thick,  then  pour  it  into 
dilhes  • when  cold  turn  it  into  plates,  anti  cat  it  with  wliat  you 
“ ■ 1 pleafe. 
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plcafe,  either  wine  and  fugar,  or  beer  aud  fugar, or  milk.  It  cats 
verv  pretty  with  cyder  and  lugar. 

Yon  mu  ft  obferve  to  put  a great  deal  of  water  to  the  oatmeal, 
and  when  you  pour  off  the  lail  water,  pour  on  juft  enough  freflt 
as  to  ftrain  the  oatmeal  well.  Some  let  it  ftand  forty -eight  hours, 
fomer  three  days,  ftiifting  the  water  every  twelve  hours ; but  that 
is  as  you  love  it  for  fvveetnefs  or  tartnefs.  Gluts  once  cut  docs 
better  than  oatmeal.  Mind  to  flir  it  together  when  you  put' in 
frefh  water. 

To  make  a fine  Syllabub  from  the  Cow.r 

Make  your  fyllabub  of  either  cyder  or  wine,  fwccten  if 
pretty  fweet,  and’grate  nutmeg  in,  then  milk  the  milk  into  the 
liquor  ; when  this  is  done,  pour  over  the  top  half  a pint  or  a pint 
of  cream,  according  to  the  quantity  of  fyllabub  you  make. 

You  may  make  this  fyllabub  at  home,  only  have  new  milk; 
make  it  as  hot  as  milk  from  the  cow,  and  out  of  a tea-pdt,  or 
any  fuch  thing,  pour  it  in  holding  your  hand  very  high-. 

To  make  a Hedge-Hog. 

Take  two  pounds  of  blanched  almonds,  beat  them  well  in  z 
mortar,  with  a little  canary  and  orange-flower  water,  to  keep 
them  from  oiling.  Make  them  into  ftiff-pafte,  then  beat  in  the 
yolks  of  twelve  eggs,  leave  out  five  of  the  whites  put  to  it  a pint 
of  cream,  fweeten’d  with  fugar,  put  in  half  a pound  of  fweer 
butter  melted,  fet  it  on  a furnace  or  flow  fire,  ’ and  keep  it  con- 
ftantly  ftirring,  till  it  is  ftiff  enough  to  be  made  in  the  form  of 
a hedge-hog  ; then  ftick  it  full  of  blanched  almonds,  flit  and 
ftuck  up  like  the  briftles  of  a hedge-hog',  then  put  it  into  a difli, 
rake  a pint  of  cream  and  the  volks  of  four  eggs  beat  up,  fweeten’d 
with  fugar  to  your  palate.  Stir  them  together  over  a flow  fire  till 
it  is  quite  hot,  then  pour  it  round  the  hedge-hog  in  a difh,  and- 
let  it  ftand  till  it  is  cold,  aud  ferve  it  up.  Or  a rich  calf’s  foot 
jelly  made  clear  and  good,  and  pour  in  the  difli  round  the  hedge- 
hog ; and  when  it  is  cold,  it  looks  pretty,  and  makes  a pretty  difli  ;■ 
or  it  looks  pretty  in  the  middle  of  a fable  for  fupper. 

To  make  French  Flummery. 

You  muft  take  a quart  of  cream  and  half  an  ounce  of  ifin- 
glafs,  beat  it  fine,  and  flir  it  into  the  cream.  Let  it  boil  foftly 
over  a flow  fire  a quarter  of  an  hour,  kecp.it  ftirring  all  the 
time  ; then  take  it  off  the  fire,  fweeten  it  to  your  palate,  and  put 
in  a lpoonful  of  rofe  water  and  a fpoonful  of  orange-flower  wa- 
ter; ftrain  it,  and  pour  it  into  a glafs  or  bafon,  or  juft  what  you 
pleafe,  and  when  it  is  cold,  turn  it  out.  It  makes  a fine  fide-difti. 
You  may  cat  it  with  cream,  wine,  or  what  you  pleafe.  Lay  round 
it  baked  pears.  It  both  looks  very  pretty,  and'  edts  fine. 


A Buttered  Tort. 

Take  eight  or  ten  large  codlings  and  feald  them,  when  cold 
Ikin  them,  take  the  pulp  and  beat  if  as  you  can  with  a-  lilver  l'poon,  * 
then  mix  in  the  yolks  of  fix  eggs,  and  the  whites  of  four  beat  alt 
■well  together,  a Seville  orange,,  fqueeze  in  the  juice,  and  Hired! 

the 
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tlic  rhind  as  a fine  as  pofiiblc,  with  feme  grated  nutmeg  and  fugar 
■to  your  ta(lc  { melt  fomc  line  frclh  butter,  and  beat  up  with  it  ac  - 
cording as  it  wants,  till  it  is  all  like  a fine  thick  cream,  then  make 
a fine  puff-paftc,  have  a large  tin-patty  that  will  juft  hold  it,  cover 
the  patty  with  the  parte,  and  pour  in  the  ingredients.  Don’t  put 
liny  cover  on,  bake  it  a quarter  of  an  hour,  then  flip  it  out  of 
the  patty  on  a dilh,  and  throw  fine  fugar  well  beat  all  over  it.  It 
is  a very  pretty  iide-dilh  for  a fecond  courfe.  You  may  make 
this  of  any  large  apples  you  pleale. 

Moon-fine. 

FntsT  have  a piece  of  tin,  made  in  the  fhape  of  a half-moon, 
as  deep  as  a half-pint  bafon,  and  one  in  the  fhape  of  a large  ftar, 
-and  two  or  three  lefl’er  ones.  Boil  two  calves  feet  in  a gallon  of 
water  till  it  conies  to  a quart,  then  ftrain  it  oft',  and  when  cold 
Jkim  oft'  all  the  fat,  take  half  the  jelly,  and  fwietcn  it  with  fugar 
to  your  palate,  beat  up  the  whites  of  four  eggs,  ftir  all  together 
over  a flow  fire  till  it  boils,  then  run  it  through  a flannel  bag  till 
clear,  put  it  in  a clean  l'auce-pan,  and  take  an  ounce  of  fweet 
almonds  blanched  and  beat  very  fine  in  a marble  mortar,  with  two 
fpoohfuls  of  rofe  water  and  two  of  orange-flower  water  ; then 
dirain  it  through  a coarfe  cloth,  mix  it  with  the  jelly,  ftir  in  four 
large  fpoonfuls  of  thick  cream,  ftir  it  all  together  till  it  boils,  then 
have  ready  the  difh  you  intend  it  for,  lay  the  tin  in  the  fhape  of 
a half-moon  in  the  middle,  and  the  ftars  round  it;  lay  little 
weights  on  the  tin  to  keep  them  in  the  places  you  would  have 
them  lye,  then  pour  in  the  above  Blanc  Manger  into  the  dilh,  and 
when  it  is  quite  cold  take  out  the  tin  things,  and  mix  the  other 
half  of  the  jelly  with  half  a pint  of  good  white  wine  and  the 
juice  of  two  or  three  lemons,  with  loaf  fugar  enough  to  make  it 
fweet,  and  the  whites  of  eight  eggs  beat  fine  ; ftir  it  all  together 
over  a flow  fire  till  it  boils,  then  run  it  through  a flannel  bag  till 
jt  is  quite  clear  in  a china  bafon,  and  very  carefully  fill  up  tlw 
places  where  you  took  the  tin  out ; let  it  ft  and  till  cold,  and  lend 
it  to  table. 

Note,  You  may  for  change  fill  the  difh  with  a fine  thick  al- 
mond cuftard  ; and  when  it  is  cold,  fill  up  the  half-moon  and  ftars 
with  the  clear  jelly. 

The  Floating,  If  and , a pretty  Fife  for  (be  Middle  of  a Fable  at  a 
Second  Courfe , or  for  Supper i 

You  may  take  a foup-d  fh,  according  to  the  fize  and  quantity 
you  would  make,  but  a pretty  deep  glais  difh  is  bell,  and  fet  it 
on  a china  difh  : Firft  take  a quart  of  the  thickeft  cream  you  can 
get,  make  it  pretty  l'weet  with  fine  fugar,  pour  in  a gill  of  lack, 
grate  the  yellow  rhind  of  a lemon  in,  and  ifiill  the  Crfcam  nil  it 
is  all  of  a thick  froth,  then  carefully  as  you  can  pour  the  thin 
from  the  froth  into  a difh  ; take  a French  roll,  or  as  many  as  _um 
want,  cut  it  as  thin  as  yOu  can,  lay  a layer  of  that  as  light  as 
partible  on  the  cream,  then  a layer  of  currant  jelly,  then  a very 
thin  iaver  of  roll,  and  then  har’tfhorn  jelly,  then  French  roll,  and 
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avn  that  whip  vour  froth  which  you  favcd  oft'  the  cream  very  welt 
milled  up,  and' lay  at  top  as  high  as  you  can  heap  it  ; and  as  tor 
the  rim  of  the  difh,  fet  it  round  with  fruit  or  fweet-meats,  ac- 
cording to  your  fancy.  This  looks  very  pretty  in  the  middle  op 
a table  with  candles  round  it,,  and  you  may  m tike  it  ol  as 
many  different  colours  as  you  fancy ,,  and  according  to  what  jellies- 
and  giams  or  fweet-meats  you  have,:  or  at  the  bottom  of  your- 
di(h  you  may  put  the  thickeil  cream  you-  can  get,,  but-  that:  is  as; 
you  fancy. 


c H A P.  XVII. 

Of  Made-Wines  r Brewing,-  French  Breach  Muf- 
fins,- See- 

To  make  Ra'fvi  Winti- 

T A K.  E tivo  hundred  of  raiiins,  ftalks  and'allj- and 'put  tlienv 
into  a large  hoglhead,  lill  it  up  with  water,  let  them  ftccp- 
a fortnight,  flirting  them  every  day  ; then. pour  oft'  all  the  liquor,, 
and'  drefs  the  raiiins.  Put  both,  liquors  together  in  a.  nice  clean 
veil'd  that  will  juft  hold  it,  for  it  muft  be  full ; let  it  ft  and  till  it 
has  done  hiding,  or  making  the  leaft  noife,.  then  flop  it  clofe,,  and", 
let  it  ftand  fix  months..  P'feg  it,  and  if  you  find  it:  quite,  clear, 
tack  it  oft'  into  another. ' veil'd  flop  it  dole,  and  let  ftand  three 
months  longer,  then  bottle  it,  and?' when  you  ufe  it,  rack  it  off 
into  a;  decanter-- 

To  make  Elder  VlTne. 

Pick  the  elder-berries  when  full  ripe,  put  them  into  a ftone- 
jar,  and  fet  them  in  the  oyen,  or  a kettle  of  boiling  u'ater  till  the 
jar  is  hot  through  ; than  take  them  out  and  ftrain  them  through, 
a eoarle  doth,  wringing  the  berries,  and  put  the  juice  into  a: clean, 
kettle  : To  every  quart  of  juice  put  a pound  of  line  Lifbun  fugar, 
fet  it  boil  and  fkiiq  it  well.  When  it  is  clear  and  fine;  pour  it 
into  a jar  ; when  cold,  cover  it  clofe,  and  keep  it  tilbyou  make 
rai fin  wine  : Then  when  you  turn  your  wine-,  to  every  gallon  of. 
wine  put  half  a pint  of  the  elder  fyrup. 

To  make  Orange  Wlneu. 

Take  twelve  pounds  of  the  heft  powder  fugar,  with  the  whites 
of  eight  or  ten  eggs  well'  beaten,  into  fix  Gallbns  of  fpring-wa- 
ter,  and-  boil  three  quarters  of  an  hour.,  When  it  is  cold,  put 
into  it  fix  lpoonfuls  ofyeaft,  and’alfo  the  juice  of  twelve  lemons, 
which  being  pared  muft  ftand1' with’  two  pounds  of  white  fugar  in 
a tankard,  and  in  the  morning  Ikirn  oft'  the  top,  and  then  put  it 
into  the  water  : Then  add  the  juice  and  rhinds  of  fifty  oranges, 
but  not  the  white  part  of  the  rhinds,  and  fo  let  it  work  all  toge- 
ther two  days  and  two  nights  ; then  add  two  quarts  of  Ivhenifh  or  ’ 
'white  wine,  and  put  it  into  your  veil'd . 
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To  make  Orange  Wine  with  Raijths. 

TAjSjB  thirty  pounds  of  new  Malaga  raifins  picked  clean,  chop 
them  fmstll,  you  mult  Have  twenty  large  Seville  oranges,  ten  of 
them  you  mult  pare  as  thin  as  for  prdl’erving;  boil  about  eight 
gallons  of  fol't  water  till  a third  part  be  conluiricd,  let  it  cool  d 
little,  then  put  rive  gallons  of  it  hot  upon  your  raifins  and  orange- 
peel,  ili r it  well  together,  Cover  it  up,  and  when  it  is  cold  let  it 
uand  live  days,  fti'rring  it  up  once  or  twice  a day,  then  pafs  it 
thro’  a hair-lievc,  and  with  a fpoon  prefs  it  as  dry  as  you  can,  put 
it  up  in  a runtjet  lit  for  it,  and  put  to  it  the  rhinds  of  the  other 
ten  oranges,  cut  as  thin  as  the  firft  ; then  make  a fyrup'  of  the 
juice  of  the  twenty  oranges,  with  a pound  of  white  lugar.  It  mu  ft 
tie  made  the  day  befote  you  tun  it  up,  if ir  it  well  together,  and 
flop  it  dole  ; let  it  Hand  two  months  to  clear,  then  bottle  it  up. 
It  will  keep  three  years-,  and  it  -is  better  for  keeping. 

To  make  Elder -Jlovjer  Wine,  very  like  Frontinlac. 

Take  fix  gallons  of  fpring-waterj  twelve  pounds  of  white  fu- 
gar,  fix  pounds  of  raifins  of  the  inn  chopped.  Boil  thele  toge- 
ther one  hour*,  then  take  the  flowers  of  elder,  when  they  arc 
falling,  and  rub  them  oft  to  the  quantity  of  half  a peck.  When 
the  liquor  is  cold,  put  them  in,  the  next  day  put  in  the  juice 
of  three  lemons,  and  four  fpoonfuls  of  good  aleyesift.  Let  it  ltand 
covered  up  two  days,  then  ftrain  it  off,  and  put  it  in  a vefiel  lit 
for  it.  To  every  gallon  of  wine  put  a quart  of  Rhenifh,  and  put 
your  bung  lightly  on  a fortnight,  then  flop  it  down  clofe.  Let 
it  iiand  fix  months  ; and  if  you  find  it  is  fine,  bottle  it  off. 

To  make  Goof  cherry  Wyne. 


Gather  your  goofeberries  in  dry  weather,  when  they  are 
half  ripe,  pick  them,  and  bruile  a peck  in  a tub,  with  a wooden 
mallet ; then  take  a horfe-hair  cloth,  and  prefs  them  as  much  as 
poirible,  without  breaking  the  feeds.  When  you  have  prefled  out 
all  the  juice,  to  every  gallon  of  goofeberries,  put  three  pounds  of 
fine  dry  powder  lugar,  ftir  it  together  till  the  lugar  is  all  diffolveds, 
then  put  it  in  a vefiel  or  calk,  which  mult  be  quite  lull.  It  ten 
or  twelve  gallons,  let  it  iiand  a fortnight ; if  a twenty  gallon  calk, 
let  it  ffancf  five  weeks.  Set  it  in  a cool  place,  then  drsftv  it  oft  from 
the  lees,  elfcar  the  vefiel  of  the  less,  and  pour  in  the  clear  liquor 
strain.  If  it  be  a ten  gallon  calk,  let  it  Hand  three  months;  if  si 
twenty  gallon,  four  or  five  months,  then  bottle  it  off. 

To  make  Currant  Wine. 


Gather  your  currants  on  a fine  dry  day,  when  the  fruit  is  toil 
ripe,’  llrip  them,  put  them  in  a lstrge  pan,  and  bruile  them 
with  a wooden  pottle  till  they  arc  all  bruifed.  Let  them  Hand  hi 
n pan  or  tub  twenty-four  hours  to  foment ; then  run  it  through  a 
hafr-fieve,  and  don’t  let  your  hand  touch  your  nquor.  To  every 
gallon  of  this  liquor,  put  two  pounds  and  a half  of,  white  lugar, 
Sir  it  well  together,  and  put  it  into  your  vefiel.  lo  cverv  lix 
gallons,  put  a quart  of  brandy,  and  Ictn.fiaml  fix  weeks, 
is  fine,  bottle  it ; iff  it  is  not,  draw  it  oft,  sis  clear 


into  another  vefiel, 
in  finall  bottles 


or  large  bottles 


If  it 
as  you  can, 
and ‘in  a fortnight,  bottle  it 

To 
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--  To  make  Chewy  Wine. 

Pult  your  cherries  when  full  ripe,  off  the  flalks,  ar.d 
prefs  them  thro’  a hair-fieve.  To  every  gallon  of  liquoi  put  two 
pounds  of  lump  fugar  beat  fine,  fiir  it  together  and  put  it  into  a 
■veficl,  it  miifi  be  full  ; when  it  has  done  working  anu  making  any 
hoife,  Hop  it  clofe  for  three  months,  and  bottle  it  oh. 

To  make  Birch  Wine. 

The  feafon  for  procuring  the  liquor  from  the  birch  trees  is  in 
the  beginning  of  March,  while  the  lap  is  rifing,  and  before  the 
leaves  fiioot  out ; for  when  the  fap  is  come  forward,  and  the  leaves 
appear,  the  juice  by  being  long  digefted  in  the  bark,  grows  thick 
and  coloured,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is,  by  boring  holes  in  the 
body  of  the  tree,  and  putting  in  foflets,  which  are  commonly  made 
of  the  branches  of  elder,  the  pith  being  taken  out.  You  may  with- 
out hurting  the  tree,  if  large,  tap  it  in  feveral  places,  four  or  fivfe 
at  a time,  "and  by  that  means  fave  from  a good  many  trees  feveral 
gallons  every  day ; if  you  have  not  enough  in  one  day,  the  bottles 
in  which  it  drops  muft  be  corked  clofe,  and  rofined  or  waxed  ; 
however  make  vie  of  it  as  foon  as  yott  can. 

Take  the  fap  and  boil  it  as  long  as  any  feum  rifes,  Humming  it 
all  the  time  : To  .every  gallon  of  liquor  put  four  pounds  of  good 
fugar,  the  thin  peel  of  a lemon,  boil  it  afterwards  half  an  hour, 
feumming  it  very  well,  pour  it  into  a clean  tub,  and  when  it  is  al- 
moll  cold,  fet  it  to  work  with  yeaft  fptead  on  a toaft,  let  it  ftand 
five  or  fix  days,  flirting  it  often  ; then  take  fuch  a calk  as  will  hold 
the  liquor,  fire  a large  match  dipt  in  brimftone,  and  throw  it  into 
the  calk-,  flop  it  clofe  till  the  match  is  extinguifhed,  turn  your  wine. 
Jay  the  bung  on  light  till  you  find  it  has  done  working ; flop  it 
dole  and  keep  it  three  months,  then  bottle  it  off. 

To  'make  Cjiincc  Wine. 

Gather  the  quinces  when  dry  and  full  ripe  t take  twenty  large 
quinces-,  wipe  them  clean  with  a coarle  cloth,  and  grate  them  with 
a large  grate  or  rafp  as  near  the  core  as  you  can,  but  none  of  the 
core  ; boil  a gallon  of  fpring-water,  throw  in  your  quinces,  let  it 
boil  foftly  about  a quarter  of  an  hour,  then  flrain  them  well  into 
an  earthen  pan  on  two  pounds  of  double-refined  fuga-r,  pare  the 
peel  off  two  large  lemons,  throw  in  and  queeze  the  juice  through 
a lieve,  flir  it  about  till  It  is  very  cool,  then  toaft  a little  bit  of  bread 
very  thin  and  brown,  rub  a little  yeaft  on  it,  let  it  ftand  clofe  co- 
vered twenty-four  hours,  then  rake  out  the  toaft  and  lemon,  put 
up  in  a cag,  keep  it  three  months,  and  then  bottle  it.  If  you 
make  a twenty  gallon,  calk,  let  it  ftand  fix  months  before  you  bot- 
tle it ; when  you  flrain  your  quinces,  you  are  to  wring  them  hard 
in  a ccarfe  cloth. 


To  make  C.o'iv'Jhp  or  Clary  Wine. 

Take  fix  gallons  of  water,  twelve  pounds  of  fugar,  the  juice  of 
. em°ns,  the  whites  of  four  eggs  beat  very  fmall,  put  nil  together 
in  a kettle,  let -'it  boil  half  an  hour,  fkim  it  very  well,  take  a peck 

■ of 


226 


$ht  ART  of  C O O K E R ¥ 

of  cow  flips ; if  dry  ones,  half  a peck  ; put  them  into  a tub  wait, 
the  thin  peeling  ot  the  fix  lemons,  then  pour  in  the  boiling  liquor, 
and  ftir  them  about ; when  almoft  cold,  put  in  a thin  toaft  baked 
dry  and  rubbed  with  yeaft.  Let  it  fend  two  or  three  days  to  work. 
If  you  put  in  before  'you  tun  it  fix  ounces  of  fyrup  of  citron  or 
lemons,  with  a quart  of.  Rhenifh  wine,  it  will  be  a great  addition  ; 
the  thud  day  It  ram  it  oft,  and  lquceze  the  covvflips  through  a coarle 
cloth,  then  ftrain  it  through  a flannel  bagand  tun  it  up,  lay  the 
bung  loofe-  for  two  or  three  days  to  fee  if  it  works,  and  if  it  don’t 
hulig  it  4jswn  tight ; let  it  ftand  three  months,. then  bottle  it.. 

To  make  Turnip  Wine.- 

Take  a good  many  turnips,  pare  them,  flicc  them,  put  them  in 
a cydcr-prei's,  and  prefs  out  all  the  juice  very  well.  To  every  gal-  • 
Ion  of  juice,  have  three  pounds  of  lump  fugar,-  have  a veflel  rcadv, 
juft  big  enough  to  hold  the  juice,  put  your  fugar  into  a veflel,  and 
alfo  to  every  gallon  of  juice  half  a pint  of  brandy.  Pour  in  the 
juice,  andiilay  Something  over  the  bung  for  a week,  to  fee  if  it 
works.  If  it  does,  you  nmft  not  bung  it  down  till  it  has  done 
working  ; then  flop  it  clofe  for  three  months,  and  draw  it  off  into  . 
another  veflel.  When  it  is  fine,  bottle  it  off, 

To  make  Ra ferry  Wi?ie, 

Take  feme  fine  ripe  rafberries,  bruife  them  with  the  back  ofji 
fpoon,  then  ftrain  them- through  a flannel  bag  into  a ftone  jar.  To 
each  quart  of  juice,  put  al pound  Oof:  double-refined  fugar,  ftir  ic 
well  together,  and  cover  it  dole  ; let  it  ftand  three  days,,  then  pour 
it  oft’  clear.  To  a quart  of  juice,  put  two  quarts  of  white  wine,,, 
bottle  it  oft,  it  will  be  fit  to  drink  in  a week.  Brandy  made  thus 
is  a very  line  dram,  and  a much  better  way  than  keeping  the  raf- 
'berries. 

Rules  for  Brewing. 

Care  muft  be  taken  in  the  fivft  place  to  have' the  malt  clean  ;. 
and  after  it  is  grinded,  it  ought  to  ftand  four  or  five  days. 

For  ftrong  October,  five  quarters  of  malt  to  three  hoglheads,  and 
twenty-four  pounds  of  hops* . This  will  afterwards  make  two  hogl- 
heads of  good  keeping  firla.ll  beer,  allowing  five  pounds  of  hops' 
ro  ir. 

For  good  middling  beer,  a quarter  of  malt  makes  a bogfiwad  of 
ale,  and  one  of  lmall  beer ; or  it  will  make  three  hogfheads  of  good ' 
fmall  beer,  allowing  eight  pounds  of  hops.  This  will  keep  all  the 
year;  or  it  will  make  twenty  gallons  of  ftrong  ale,  and  two  hogl- 
heads of  fmall  beer,  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  keep  a great  while,  allow  a pound  of 
hops  to  every  bufhel ; if  to  beep  fix  months,  five  pounds  to  a hogf- 
lread  ; if  for  pre  feint  drinking,  three  pounds  to  a hogfhead,  and  the 
fofteft  and  cleared  water  you  can  get. . 

Obferve  the  day  before  to  have  all  your  veflels  very  clean,  and 
never  ufe  your  tubs  for  any  ule,  except  to  make  wines. 

Let  your  calks  be  very  clean  the  day  before  with  boiling  water  ; 
and  if  your  bung  is  big  enough,  lerub  them  well  with  a little  bireh 
broom  or  brufh  ; but  if  they  be  very  bad,  take  out  the  heads,  and 
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jet  them  be  ferubbed  clean  with  a hand-brufh  and  fund  and  fullers- 
earth  Put  on  the  head  again  and  feald  them  well,  throw  into  the 
barrel’  a piece  of  unflacked  lime,  and  flop  the  bung  clofe. 

The  firil  copper  of  water,  when  it  boils,  pour  into  your  mam-tub, 
and  let  it  be  cool  enough  to  fee  your  face  in  ; then  put  in  jour 
malt,  and  let  it  be  well  mafhed,  have  a copper  of  water  boiling  in 
the  mean  time,  and  when  your  malt  is  well  mafhed,  fill  your  mafh- 
ing-tub,  ftir  it  well  again,  and  cover  it  over  with  the  lacks.  Let 
it  lland  three  hours,  then  fet  a broad  (hallow  tub  under  the  cock, 
let  it  run  very  loftly,  and  it  it  is  thick  throw  it  up  again  til i it  runs 
fine,  then  throw  a handful  of  hops  in  the  under  tub,  and  let  the 
xnafh  run  into  it,  and  fill  your  tubs  till  all  is  run  off.  Ha\e  water 
boiling  in  the  copper,  and  lay  as  much  more  on  as  you  have  occa- 
fion  for,  allowing  one  third  for  boiling  and  wafle.  Let  that  lland 
an  hour,  boiling  more  water  to  fill  the  mafh-tub  for  fmall  beef  ; let 
jhe  fire  down  a little,  and  put  it  into  tubs  enough  to  fill  your  mafh.. 
Let  the  fecond  mafh  be  run  off,  and  fill  your  copper  with  the  firlt 
wort ; put  in  part  of  your  hops,  and  make  it  boil  quick.  About 
an  hour  is  long  enough  ; when  it  is  half  boiled,  throw  in  a hand- 
ful of  fait.  Have  a clean  white  wand  and  dip  it  into  the  copper, 
and  if  the  wort  feels  clammy,  it  is  boiled  enough  ; then  ilackeh 
your  fire,  and  take  off  your  wort.  Have  ready  a large  tub,  put  two 
ilicks  a-crofs  and  -let  your  flrainir.g-bafket  over  the  tub  on  the 
flicks,  and  flrain  your  wort  through  it.  Put  your  other  wort  on 
to  boil  with  the  reil  of  the  hops ; let  your  mafh  be  ilill  covered 
again  with  water,  and  thin  your  wort  that  is  cooled  in  as  many 
things  as  you  can  ; for  the  thinner  it  lies,  and  the  quicker  it  cools, 
the  better.  When  quite  cool,  put  it  into  the  tunning-tub.  Mind 
to  throw  a handful  of  fait  into  every  boil.  When  the  mafh  has 
flood  an  hour  draw  it  off,  then  fill  your  mafh  with  cold  water,  take 
off  the  wort  in  the  copper,  and  order  it  as  before.  When  cool,  add 
to  it  the  firil  in  the  tub  ; fo  foon  as  you  empty  one  copper,  fill  the 
other,  fo  boil  your  fmall  beer  well.  Let  the  laft  mafh  run  6ff,  and 
when  both  arc  boiled  with  frefli  hops,  order  them  as  the  two  firft 
boilings ; when  cool,  empty  the  mafh-tub,  and  put  the  fmall  beer 
to  work  there.  When  cool  enough,  work  it,  fet  a wooden  bowl  of 
yeafl  in  the  beer,  and  it  will  work  over  with  a little  of  the  beer  in 
the  boil.  Stir  your  tun  Up  every  twelve  hours,  let  it  Hand  two 
days,  then  tun  it,  taking  off  the  yeafl.  Fill  your  vefiels  full,  and 
fave  fome  to  fill  your  barrels  ; let  it  ftand  till  it  has  done  working, 
then  lay  on  your  bung  lightly  for  a fortnight,  after  that  flop  it  as 
clofe  as  you  can.  Mind  you  have  a vent-peg  at  the  top  of  the  vef- 
fcl  in  warm  weather,  open  it ; and  if  your  drink  hiffes,  as  it  often 
will,  loofen  it  till  it  has  done,  then  flop  it  clofe  again.  If  yoti  caii 
boil  your  ale  in  one  boiling  it  is  belt,  if  your  copper  will  allow  of 
it;  if  not,  boil  it  as  conveniency  ferves.  The  flrength  of  your 
beer  mufl  be  according  to  the  malt  you  allow,  more  or  lefs  ; there 
is  no  certain  rule. 

When  you  come  to  draw  your  beer,  and  find  it  is  not  fine,  draw 
off  a gallon,  and  fet  it  on  the  fire,  with  two  ounces  of  ifinglafs  cut 
fmall  and  beat.  Dillblvc  it  ih  the  beer  over  the  fire ; when  it  is 
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all  melted,  let  it  (land  till  it  is  cold,  and  pour  it  in  at  the  bung^, 
tvhich  nuift  lay  loofc  on  till  it  has  done  fomenting,  then  ftop  it 
clofe  for  a month. 

Take  great  care  your  calks  are  .not  mufty,  or  have  any  ill  tafte  r 
if  they  have,  it  is  the  hardeft  thing  in  the  world  to  fweeten  them. 

\ ou  are  to  vvafh  your  calks  with  cold  water  before  you  lcald  them, 
and  they  Ihould  lie  a day  or  two  louking,  and  clean  them  well,  then 
lcald  them. 

The  heft  Thing  for  Rope  Beer. 

Mix  two  handfuls  of  bean  Hour,  and  one  handful  of  fait,  throw 
this  into  a kilderkin  of  beer,  don’t  flop  it  clofe  till  it  has  done  fo- 
menting, then  let  it  Hand  a month,  and  draw  it  oft  > but  fometimes 
nothing  will  do  with  it. 

Risen  a Barrel  of  Beer  is  turned  four . 

To  a kilderkin  of  beer  throw  in  at  the  bung  a quart  of  oatmeal, 
lay  the  bung  on  loofe  two  or  three  days,  then  flop  it  down  clofe, 
and  let  it  Hand  a month.  Some  throw  in  a piece  of  chalk  as  big 
as  a turkey’s  egg,  and  when  it  has  done  working  flop  it  clofe  for  a 
month,  then  tap  it. 

1 o make  •white  Bread , after  the  London  Way . 

You  rauft  take  a bulhcl  of  the  finefl  flour  well  drefied,  put  it  in 
the  kneading-trough  at  one  end  ready  to  mix,  take  a gallon  of  wa- 
ter (which  we  call  liquor)  and  feme  yeaft ; flir  it  into  the  liquor  till 
it  looks  of  a good  brown  colour  and  begins  to  curdle,  ffrain  it  and 
mix  it  with  your  flour  till  it  is  about  the  thicknefs  of  a good  feed 
cake  ; then  cover  it  up  with  the  lid  of  the  trough,  and  let  it  ftand 
three  hours,  and  as  foon  as  you-  fee  it  begin  to  fall,  take  a gallon 
more  of  liquor,  and  weigh  three  quarters  of  a pound  of  fait,  and 
with  your  hand  mix  it  well  with  the  water:  Strain  it,  and  with 
this  liquor  make  your  dough  of  a moderate  thicknefs,  fit  to  make 
up  into  loaves  ; then  cover  it  again  with  the  lid,  and  let  Hand  three 
hours  more.  In  the  mean  time,  put  the  wood  into  the  oven  and 
heat  it.  It  will  take  two  hours  heating.  When  your  fpunge  has 
flood  its  proper  time,  clear  the  oven,  and  begin  to  make  your 
bread.  Set  it  in  the  oven  and  clofe  it  up,  and  three  hours  will  jufl 
bake  it.  When  once  it  is  in,  you  mult  not  open  the  oven  till  the 
bread  is  baked  ; and  obferve  in  fummer  that  your  water  be  milk-, 
warm,  and  in  winter  as  hot  as  you  can  bear  your  finger  in  it. 

Note,  As  to  the  exadt  quantity  of  liquor  your  dough  will  take-, 
experience  will  teach  you  in  two  or  three  times  making,  for  all 
flour  does  not  want  the  fame  quantity  of  liquor ; and  if  you  make 
any  quantity,  it  w ill  raile  up  the  lid  and  run  over,  when  it  has  flood 
its  time. 

To  make  French  Bread. 

Take  three  quarts  of  water,  and  ouc  of  milk  ; in  winter  fcald- 
ing  hot,  in  fummer  a little  more  than  milk-warm.  Seafon  it  well 
with  fait,  then  take  a pint  and  a half  of  good  ale  yeaft  not  bitter, 
lay  it  in  a gallon  of  water  the  night  before,  pour  it  off  the  water, 
flir  in  your  yeaft  into  the  milk  and  water,  then  with  your  hand 
break  in  a little  more  tlaa  a quarter  of  a pound  of  butter,  work  it 
, 1 well 
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well  till  it  is  difiblvcd,  then  bent  up  two  eggs  in  a Won,*  and  ftir 
them  in  have  about  a peck  and  a half  of  flour,  mix  it  with  your 
liquor : ?in  winter  make  your  dough  pretty  ftift,  in  fummer  more 
flik  • fo  that  you  may  ufe  a little  more  or  lefs  of  flour,  according 
to  the  itifFnefsof  your  dough  ; mix  it  well,  but  the  lei's  you  work 
it  the  better.  Make  it  into  rolls,  and  have  a very  quick  oven, 
but  not  to  bum.  When  they  have  lain  about  a quarter  ot  an  hour 
turn  them  on  the  other  fide,  let  them  lye  about  a quarter  longer, 
take  them  out  and  chip  ajl  your  trench  bread  with  -a  knile,  which 
is  better  than  .rafping  it,  and  makes  it  look  Ipungy  and  ot  a fins 
yellow,  whereas  the  rafping  takes  of  all  that  fine  colour,  and. makes 
it  look  too  fimooth.  You  mull  ftiryour  liquor  into  the  flom  as  you 
do  for  pye-.cri;ft.  Alter  your  dough  is  made  cover  it  with  a cloth, 
and  let  it  lye  .to  rife  while  the  oven  is  heating. 

To  make  Muffins  and  Oat-Cakes. 

To  a bufhcl  of  Hertfordfhire  white  flour,  take  a pint  and  a half 
of  good  Ale  Yeaft,  feme  pale  malt,  if  y.ou  can  get  it,  becaufc  it  is 
white  It ; let  the  yeall  lye  in  water  all  night,  the  next  day  pour  oil 
the  water  clear,  make  two  gallons  of  water  juft  milk-warm,  not  to 
feald  your  yeall,  and  two  ounces  of  fait ; mix  your  water,  yeall  and 
fait  well  together  for  about  a quarter  of  an  hour,  then  flrain  it  and 
mix  up  your  dough  as  light  as  pofiible,  and  let  it  lye  in  your  trough 
on  hour  to  rife,  then  with  your  hand  roll  it,  and  pull  it  into  little 
pieces  about  as  big  as  a large  walnut,  roll  them  with  your  hand 
li^te  a ball,  lay  them  on  your  tabic,  and  as  fall  as  you  do  them  lay 
a piece  of  flannel  oyer  them,  and  be  fure  to  keep  your  dough  co- 
vered with  flannel ; when  you  have  rolled  out  all  your  dough  be- 
gin to  bake  the  iirit,  and  by  that  time  they  will  be  lpread  out  in 
the  right  form  ; lay  them  on  your  iron,  as  one  fide  begins  to  change 
•colour  turn  the  other,  and  take  great  care  they  don’t  burn,  or  be 
loo  much  dilcoloured,  but  that  you  will  be  a iudge  of  in  two  or 
three  makings.  Take  care  the  middle  of  the  iron  is  not  too  hot, 
as  it  will  be,  but  then  you  may  put  a brickbat  or  two  in  the  middle 
.of  the  lire  to  ilacken  th,e  heat.  The  thing  you  bake  on  mull  be 
•made  thus  : 

Build  a place  juft  as  if  yop  was  going  to  fet  a copper,  and  in  th6 
Head  of  a copper,  a piece  of  iron  all  over  the  top  fixed  in  form  juft 
the  fame  as  the  bottom  of  an  iron  pot,  and  make  your  fire  under- 
neath with  coal  as  in  a copper.  Obferve,  muffins  are  made  the 
fame  way  ; only  this,  when  you  pull  them  to  pieces  roll  them  in 
a good  deal  of  flour,  and  with  a rolling-pin  roll  them  thin,  cover 
them  with  a piece  of  flannel,  and  the''  will  rife  to  a proper  thick - 
r.efs ; and  if  you  find  them  too  big '"or  too  little,  you  mult  roll 
,d°ugh  accordingly.  Yhefe  mull  not  be  the  lead  dilcoloured. 

When  you  cat  them,  toall  them  with  a fork  crilp  on  both  fide?, 
then  with  your  hand  pull  them  open,  and  they  will  be  like  a honey- 
comb ; Jay  in  as  much  butter  as  you  intend  to  ufe,  then  clap  them 
together  again,  and  let  it  by  the  fire.  When  you  thinkthe  butter 
is  melted  turn  them,  that  both  lidos  may  be  buttered  alike,  but  don’t 
$(,>uch  them  with  the ’knife'  either  to  fpread  or  cut  them  open,  it 
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you  do  they  will  be  as  heavy  as  lead,  only  when  they  arc  quite 
buttered  and  done,  you  may  cut  them  crois  with  a knife. 

Note,  Some  flour  will  foak  up  a quart  or  three  pints  more  wa- 
ter than  other  flour,  then  you  muft  add  more  water,  or  fhake  in 
more  flour 'in  the  making  up,  for  the  dough  muft  be  as  light  as 
pofiible. 

A Receipt  for  waking  Bread  without  Barm , ly  the  Help  of  a 

Leaven. 

Take  a lump  of  dough,  about  two  pounds  of  your  laft  making, 
which  has  been  raifed  by  barm,  keep  it  by  you  in  a wooden  vcf- 
fd,  and  cover  it  well  with  flour.  This  is  your  leaven  ; then  the 
night  before  you  intend  to  bake  put  the  faid  leaven  to  a peck  of 
flour,  and  work  them  well  together  with  warm  water.  Let  it  lie 
in  a dry  wooden  veffel,  well  covered  with  a linen  cloth  and  a 
blanket,  and  keep  it  in  a warm  place.  This  dough  kept  warm 
will  rife  again  next  morning,  and  will  be  fufficient  to  mix  with 
two  or  three  bufhels  of  flour,  being  worked  up  with  warm  water 
and  a little  fal t . When  it  is  well  worked  up,  and  thoroughly 
mixed  with  all  the  flour,  let  it  be  well  covered  with  the  linen  and 
blanket,  until  you  find  W rife  ; then  knead  it  well,  and  work  it  up 
■into  bricks  or  loaves,  making  the  loaves  broad,  alid  not  fo  thick 
and  high  as  is  frequently  done,  by  which  means  the  bread  will  be 
better  baked.  Then  bake  your  bread. 

Always  keep  by  you  two  or  more  pounds  of  the  dough  of  your 
laft  baking,  well  covered  with  flour  to  make  leaven  to  ferve  from 
one  baking  day  to  another ; the  more  leaven  is  put  to  the  flour, 
the  lighter  and  fpungier.  the  bread  will  be.  The  freftier  the  leaven, 
the  bread  will  be  lefs  four. 

•’  ,>  ’ Prom  the  Dublin  Society. 

A Method  to  preferve  a large  Stock  of  Tcaft , which  will  keep  and 
he  of  XJfe  for  fevered  'Months,  either  to  make  Bread  or  Cakes. 

When  you  have  yeaft  in  plenty,  take  a quantity  of  it,  ftir  and 
work  it  well  with  a vvilk  until  it  becomes  liquid  and  thin,  then 
get  a large  wooden  platter,  cooler  or  tub,  clean  and  dry,  and  with 
a foft  brufh/lay  a thin  layer  of  the  yeaft  on  the  tub,  and  turn  the 
mouth  downwards  that  no  duft  may  fall  upon  it,  but  fo  that  the 
air  may 'get  under  to  dry  if.  Wh’en  that 'coat  is  very  dry,  then 
lay  on  another  coat  and  let  it  dry,  and  fo  go  on  to  put  one  coat 
upon  another  till  you  have  a llifficient  quantity,  even  two  or  three 
inches  thick,  to  ferve  for  feVcral  months,  always  taking  care  the 
yeaft  in  the  tub  be  very  dry  before  you  lay  more  on.  When  you 
Lave  occafion  to  make  ufe  of  this  yeaft  cut  a piece  off,  and  lay  it 
in  warm  water;  ftir  it  togethl*q  and  it  Will  be  fit  for  ufe.  It  it  is 
for  brewing:,  taken,  large  handful  of  birth  tied  together,  and  dip 
it  iqto  the  yeaft  and  hang  it  up  to  dry  ; take  great  care  no  duft 
comes  to  it,  and  fo^ou  may  do  as  many  as  you  plcafc.  \\  hen  j out 
beer  is  fit  to  let  to  work,'  throw  in  one  of  rheie,  and  it  will  make 
it  work  as  well  as  if  you  had  frefh  yeaft.  You  muft  whip  it  about 
in  the  Wort,  and  then  let  it  lye  ; when  the  fat  works  well,  take  out 
the  broom  and  dry  it  again,  it  will  do  for  the  next  brewing. 
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Note  In  the  building  of  your  oven  for  baking,  obferve  that  you 
nrike  it’  round,  low  roofed,  and  a little  mouth  ; then  it  will  take 
lefs  fire,  and  keep  in  the  heat  better  thitn  a long  oven  and  high 
roof,  and  will  bake  the  bread  better. 
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Jarring  Cherries  and  Preferves,  !&c. 

To  jar  Cherries^  Lady  Norths  Hay. 

T'-pAKE  twelve  pounds  of  cherries,  then  done  them,  put  them 
][_  in  your  preferving-pan,  with  three  pounds  of  double-refined 
fugar  and  a quart  of  water-;  then  let  them  on  the  fire  till  they  are 
fcaiding  hot,  take  them  off  a little-while,  and  let  them  on  the  fire 
again.  Boil  them  till  they  are  tender,  then  fprinkle  them  with 
half  a pound  of  double-refined  fugar  pounded,  and  fkim  them 
clean.  Put  them  all  together  in  a china  bowl,  Let  them  iland  in 
the  fyrup  three  days  ; then  drain  them  through  a licvc,  take  them 

out  one  by  one,  with  the  holes  downwards  on  a wicker  fieve, 

’tKen  let  them  in  a fiove  to  dry,  and  as  they  dry  turn  them  upon 
clean  fieves.  When  they  are  dry  enough,  put  a clean  white  fheet 
of  paper  in  -a  preferving-pan,  then  put  all  the  cherries  in,  with 
another  clean  white  fheot  of  paper  On  the  top  of  them  ; cover  them 
.dole  with  a cloth,  and  let  them  over  a cool  fire  till  they  lvveat. 
Take  them  off  the  five,  then  let  them  ihind  till  they  are  cold,  and 
•put  them  itvboxes  or  jars'  to  keep. 

To  d>y  Gkerrics. 

To  four  pounds  of  cherries  put  one  pound  of  fugar,  and  juft 
.pui  as  much  water  to  the  fugar  as  will  wet  it  ; when  it  is  melted, 
■make  it  boil,  ftone  your  cherries,  put  them  in,  and  make  them 
r boil  : fkim  them  two  or  three'times,  take  them  off,  and  let  them 
Hand  in  the  fyrup  two  or  three  days,  then  boil  your  lyrup  and 
•put  to  them  again,  but  don’t  boil  your  .cherries  anymore.  Let 
them  Hand  three  or  four  days  longer,  then  take  them  out,  lay 
.-them  in  iieves  to  dry,  and  lay  them  in  the  fun,  Or  in  a flow  oven 
to  dry  ; when  dry,  lay  them  in  rows  in  papers  and  fo  a row  of 
cherries,  and  a row  of  white  paper  in  boxes. 

To  preferaje  C bt  tries-,  nuitb  tbe  Leases  and  Stalls  green. 

First  dip  the  Hulks' 'and  leaves  in  the  beft  vineg.tr,  boiling 
hot,  flick  the  fprig  upright  in  a fieve  till  they  are  dry  ; in  the 
meantime  boil  fome  double  refined  fugar  to  a fyrup,  and  dip 
the  cherries,  flalks  and  leaves  in  the  fyrup,  and  jut!  let  them 
Icaki  ; lay  them  on  a fieve,  and  boil  the  fugar  to  a candy  height, 

then 
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then  dip  the  cherries,  ftnlks,  leaves  and  all,  then  flick  the  branches 
in  fieves,  anti  dry  them  as  you  do  other  fweet-meats.  They 
look  very  pretty  at  cqndle-light  in  a del'ert. 

To  make  Orange  Marmalade. 

Take  the  befl  Seville  oranges,  cut  them  in  quarters,  grate 
them  to  take  out  the  bitternefs,  and  put  them  in  water  which  you 
m u ft  (hi  ft  twice  or  thrice  a day,  for  three  days.  . Then  b.oil  them., 
fhifting  the  water  till  they  are  tender,  (hied  them  very  (mall,  then 
pick  out  the  skins  and  feeds  from  the  meat  which  you  pulled 
out,  and  put  it  to  the  peel  that  is  fhred  ; ..and  to  a pound  of  that 
pulp,  take  a pound  ot  double-rehned  fugar.  Wet  your  fugar 
with  water,  and  boil  it  up  to  a candy  height,  (with  a very  quick 
lire)  which  you  may  know  by  the  dropping  of  it,  for  it  hangs  like 
U hair  ; then  take  it  off  the  lire,  put  in  your  pulp,  ftir  it  well  to- 
gether, then  fet  it  on  the  embers,  and  ftir  it  till  it  is  thick,  but 
let  it  not  boil.  If  you  would  have  it  cut  like  marmalade,  add 
flame  jelly  of  pippins,  and  allow  fugar  for  it. 

To  ?nake  White  Marmalade. 

Pake  and  core  the  quinces  as  faff  as  you' can-,  then  take  to  a 
pound  of  quinces  (being  cut  to  pieces,  lefts  than  half  quarters) 
three'  quartdfs  of  a pound  of  double-refined  fugar  beat  fmall,  then 
thrbiv 'Half  the  fugar  on  the  raw  quinces,  i'et  ic-oan -very  flow  fire 
till  the  fugar  is  melted,  and  the  quinces  .tender  then  put  in  the' 
reft'of  the  fugar,  and  boil  it  up  as  faff  as  you  can.  When  it  js  al- 
moft  enough,  put  in  fume  jelly  and  boil  it  'apace';  then  put  it  up, 
and  When  it  is  quite  cold  cover  it  with  white  paper. 

To  prefer  me  Oranges  Whole. 

Take,  th.e,B.efl. Bermudas,  or  Seville  oranges  you  can  get,  and 
pare  them  \yith  a penknife  very  thin,  and  lay  your  oranges  iq 
water-three  or.  four  days,  fhifting  them  every.., day  j then  put  them 
in  a kettle  with  fair  water,  and  put  a board  on  them  to  keep  them 
down  in  the  water,  and  have  a fkillet  on  the  fire  with  wrater, 
tha.t  may  be  ready  to  fupply  the  kettle  with  boiling  water  ; as  it 
waftes  it  mud  be  filled  up  three  or  four  times,  while  the  oranges 
are  doing,  for  they  will  take  up  feven  or  eight  hours  boiling  ; they 
muft  be  boiled  till  a wheat  ftraw  will  run  through  them,  then  takp 
them  out,  and  fcoop  the  feeds  but  of  them  very  carefully,  by 
making  a little  hole  in  the  top,  and  weigh  them.  To  every  pound 
of  oranges  put  a pound  and  three  quarters  of  double-refined  fugar, 
beat  well  and  fitted  through  a clean  lawn  fieve,  fill  your  oranges 
with  fugar,  and  Arc  tv  fome  on  them  5 let  them  lye  a little  while, 
and  make  your  jelly1  thus  ; 

Take  two  dozen  ot  pippins  or  John  apples,  and  fiice  them  into 
water,  and  when  they  are  boiled  tender  firain  the  liquor  trom  the 
pulp  ; and  to  every  pound  of  oranges  you  muft  have  a pint  and 
a half  of  this  liquor,  and  put  to  it  three  quarters  of  the  iugar  you 
l.cft  in  filling  ihe  oranges,  fet  it  on  the  fire  and  let  it  boil,  anfl 
Iflim  it  well,  andjput  it  in  a clean  earthen  pan  till  ft  is  cold,  then 
put  it  in  your  fl-iliet ; put  in  your  oranges,  aud  with  n final!  bod- 
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kk  job  your  oranges  as  they  are  boiling  to  let  the  fyrup  into  them, 
ftre*  on'the  reft  of  your  fugar  whilft  they  are  boiling,  and  when 
|the*  look  clear  take  them  up  and  put  them  in  your  glallcs,  but 
one  in  a glafs  juft  fit  for  them,  and  boil  the  fyrup  till  it  is  almoft 
a jelly,  then  fill  up  your  glaffes  ; when  they  arc  cold,  paper  them 
up,  and  keep  them  in  a dry  place, 

To  make  Red  Marmalade. 

Scald  the  quinces  tender  in  water,  then  cut  them  in  quarters, 
core  and  pare  the  pieces.  To  four  pounds  of  quinces  put  three 
pounds  ot  fugar,  and  four  pints  of  water  ; boil  the.  fiugar  and 
water  tea  a fyrup,  then  put  in  the  quinces  and  cover  it.  Let  it 
ftand  all  night  over  a very  little  fire,  but  not  to  boil ; when  they 
are  red  enough,  put  in  a porringer  full  of  jelly  or  more,  and  boil 
them  up  as  .tail  as  you  can.  When  it  is  enough  put  it  up,  but  do 
not  break  the  quinces  too  much. 

Red  Quinces  Whole. 

Take  fix  of  the  fineft  quinces,  core  and  feald  them  tender, 
drain  them  from  the  water,  and  when  they  are  cold  pare  them  ; 
then  take  their  weight  in  good  fugar,  a pint  of  water  to  every 
pound  of  fugar,  boil  it  to  a fyrup,  skim  it  well,'  then  put  in  the 
quinces,  and  let  them  ftand  all  night ; when  they  are  red  enough 
boil  them  as  the  marmalade,  with  two  porringers  full  of  jelly. 
When  they  are  as  fott  as  you  can  run  a ftraw  through  them,  put 
them  into  glafles ; let  the  liquor  boil  till  it  is  a jelly,  and  thca 
pour  it  over  the  quinces. 

‘Jelly  for  the  Quinces. 

Take  fome  of  the  lefler  quinces,  and  wipe  them  with  a clean 
coarfe  cloth  ; cut  them  in  quarters  ; put  as  much  water  as  will 
cover  them,  let  it  boil  apace  till  it  is  ftrong  of  the  quinces, 
then  ftrain  it  through  a jelly  bag.  If  it  be  for  white  quinces 
pick  out  the  feeds,  but  none  of  the  cores  nor  quinces  pared. 

To  make  Conferue  of  Red  Rnfes , or  any  other  Flowers. 

Take  rofe  buds,  or  any  other  flowers,  and  pick  them,  cut  off 
the  white  part  from  the  red,  and  put  the  red  flowers  and  fift 
them  through  a fieve  to  take  out  the  feeds  ; then  weigh  them,  and 
to  every  pound  of  flowers  take  two  pounds  and  a half  of  loaf  fu- 
gar ; beat  the  flowers  pretty  fine  in  a ftone  mortar,  then  by  de- 
grees put  the  fugar  to  them,  and  beat  it  very  well  till  it  is  well 
incorporated  together  j then  put  it  into  gallipots,  tie  it  over  with 
paper,  over  that  a leather,  and  it  will  keep  feveti  years. 

To  make  Conferee  of  Hips. 

Gather  hips  before  they  grow  ioft  cut  off  the  heads  and 
ftalks,  flit  them  in  halves,  take  out  all  the  feeds  and  white  that 
is  in  them  very  clean,  then  pur  them  into  an  earthen  pan,  and 
frir  them  every  day,  or  they  will  grow  mouldy.  Let  them  ftand 
till  they  are  fort  enough  to  rub  them  through  a coarfe  hair-fievc, 
j^s  the  pulp  comes  take  it  oft  the  iieve  : they  (ire  a dry  berry,  and 

will 
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"ill  requite  .pains  to  rub  them  through  ; then  add  its  weight  in 
riugar,  mix  them  well  together  without  boiling,  and  keep  it  in 
deep  gallipots  for  ufe. 

To  make  Syrup  cf  Rofcs. 

IxmsE  three  pounds  of  damask  rofe-lcaves  In  a gallon  of 
warm  water,  in  a well  glazed  earthen  pot,  with  a narrow  mouth, 
for  eight  hours,  which  llop  fo  clofe,  that  none  of  the  virtue 
may  exhale.  ' When  they  have  infufed  fo  long,  heat  Jthe  water 
again,  fqueeze  them  out,  and  put  in  three  pounds  more  of  role 
leaves,  to  infufe  f or  eight  hours  more,  then  prels  them  out  verv 
hard  : then  to  every  quart  of  this  infufion,  add  four  pounds  uf 
fine  fugar,  and  boil  it  to  a fyrup. 

To  make  Synep  of  Citron. 

Pare  and  (lice  yo„ur  citron  thin,  lay  them  in  a btsfon,  with 
layers  of  fine  lugar,  The  next  day  pour  off  the  liquor  into  a 
glai’s,  skim  it,  and  clarify  it  over  a gentle  fire. 

To  make  Syrup  of  Clove  Gillifovjers. 

Clip  your  gillifiowers,  fprinkle  them  with  fair  water,  put 
them  into  an  earthen  pof,  Hop  it  up  very  clofe,  ifet  it  in  a ketde 
of  water,  and  let  it  boil  for  two  hours  ; then  drain  out  the  juice, 
put  a pound  and  a half  of  lugar  to  a pint  of  juice,  put  it  into 
a skillet,  let  it  on  the  fire,  keep  it  ftirring  tifl  the  fugar  is  ail 
melted,  but  let  it  not  boil,  then  let  kbyrto  coql,  and  put  it  into 
■bottles. 

To  make  Syrup  cf  Peach  Blojfoms. 

Imfuse  Peach  blofToms  in  hot  water,  as  much  as  will  hand- 
somely cover  them.  Let  them  Hand  in  balneo  or  in  fund,  for 
twenty- four  hours  covered  clofe  ; then  drain  out  the  flowers  from 
the  liquor,  and  put  in  frefh  flowers.  Let  them  Hand  to  infufe  as 
before,  then  drain  them  out,  and  to  the  liquor  put  frefh  peach 
blofToms  the  third  time,  and,  if  you  pleafe,  a fourth  time. 
Then  to  every  pound  of  your  infufion,  add  two  pounds  of  double 
refined  fugar  ; and  felting  it  in  land,  or  lialneo,  make  a fyrup, 
which  keep  for  ufe. 

To  make  Syrup  cf  Quinces. 

Gk  ati:  quinces,  pafs  their  pulp  through  a cloth  to  extra  S:  their 
juice,  fet  their  juice  in  the  fun  to  fettle,  or  before  the  fire,  and 
by  that  means  clarify  it:  for  every  four  ounces  of  this  juice, 
rake  a pound  of  fugar  boiled  to  a brown  degree.  If  the  putting 
in  the  juice  of  the  quinces  fliould  check  the  boiling  of  the  fugar 
too  much,  give  the  fyrup  feme  boiling  till  it  becomes  pearled  ; 
then  take  it  off  the  fire,  and  when  it  is  cold,  put  it  into  the 
battles. 

To  prefer ve  / Ipricoti . 

TaKE  your  apricots,  Hone  and  pare  them  thin,  and  take  their 
weight  in  double- refund  lugar  beaten  and  lifted,  put  your  apri- 
cots in  a filter  cup  or  tankard,  cover  them  over  with  fugar,  and 
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let  them  ftand  fo  all  night.  The  next  day  put  them  in  a pre- 
f erv'ine-pan,  fet  them  on  a gentle  fire,  and  let  them  hmmer  a 
little  while,  then  let  them  boil  till  tender  and  clear  , taking  them, 
aft'  fornetimes  to  turn  and  skim.  Keep  them  under  the  liquor  as 
they  are  doing,  and  with  a fmall  clean  bodkin  or  great  needle 
job  them  fornetimes,  that  the  fyrup  may  penetrate  into  them. 
When  they  are  enough,  take  them  tip,  and  put  them  in 
glafies.  Boil  and  Ikim  your  fyrup  ; and  when  it  is  cold,  put  it 
on  your  apricots. 

To  prejerve  Darnfons  r whole . 

You  mu  ft  take  foine  darnfons  and  cut  them  in  pieces,  put  them, 
in  a skillet  over  the  fire,  with  as  much  water  as  will  cover 
them,  When  they  are  boiled  and  the  liquor  pretty  ftrong,  ftrain. 
it  out : add  for  every  pound  ot  the  whole  darnfons  wiped  clean, 
a pound  of  lingle-refined  fugar,  put  the  third  part  of  your  fugar 
into  the  liquor,  fet  it  over  the  fire,  and  when  it  fimmers  put  in 
the  darnfons.  Let  them  have  one  good  boil,  and  take  them  off 
for  half  an  hour  covered  up  clofe  ; then  fet  them  on  again,  and 
let  them  fimmer  over  the  fire  after  turning  them,  then  take  them, 
out  and  put  them  in  a bafon,  ftrew  all  the  fugar  that  was  left  on 
them,  and  pour  the  hot  liquor  over  them.  Cover  them  up,  and 
let  them  ftand  till  next  day,  then  boil  them  up  again  till  they  are 
enough.  Take y hem  up,  and  put  them  in  pots;  boil  the  liquor 
till  it*  jellies,  and  pour  it  on  them  when  it  is  almoft  cold,  fo 
paper  them  up. 

To  candy  any  Sort  of  Flowers. 

Take  the  beft  treble-refined  fugar,  break  it  into  lumps,  and 
dip  it  piece  by  piece  into  water,  put  them  into  a veftel  of  filver, 
find  melt  them  over  the  fire  ; when  it  juft  boils,  ftrain  it  and  fet 
it  on  the  fire  again,  and  let  boil  till  it  draws  in  hairs,  which  you 
may  perceive  by  holding  up  your  fpoon,  then  put  in  the  flowers, 
and  fet  them  in  cups  or  glaffes.  When  it  is  of  a hard  candy, 
break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe.  Dry  it  in  a 
ftove,  or  in  the  fun,  and  it  will  look  like  fugar-candy. 

T 0 prrfcrve  Goofeberries  whole,  without  Jioning. 

Take  the  large ft  preferving  goofeberries,  and  pick  off  the 
back  eye,  but  not  the  ftalk,  then  fet  them  over  the  fire  in  a pot 
of  water  to  feald,  cover  them  very  clofe  to  lcald,  but  not  to  boil  or 
break,  and  when  they  are  tender  take  them  up  into  cold  water; 
then  take  a pound  and  a half  of  double-refined  fugar  to  a pound 
of  goofeberries,  and  clarify  the  fugar  with  water,  a pint  to  a 
pound  of  fugar,  and  when  your  fyrup  is  cold  put  the  goofeberries 
Angle  in  your  preferving-pan,  put  the  fyrup  to  them,  and  let 
them  on  a gentle  fire  ; let  them  boil,  but  not  too  fail,  left  they 
break  ; and  when  they  have  boiled  and  you  perceive  the  fugar 
has  entered  them,  take  them  off;  cover  them  with  white  paper, 
and  let.  them  by  till  the  next  day*  Then  take  them  out  of  the 
fyrup,  and  boil  the  fyrup  till  it  begins  to  be  ropy  ; skim  it,  and 
put  it  to  them  again,  then  fet  them  on  a gentle  lire,  and  let 

: them 
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fhcm  prefcrvc  gentlv  till  you  perceive  the  fyrup  will  rope  ; there 
take  them  otf,  fet  thctn  by  till  they  are  cold,  cover  them  with 
paper,  then  boil  fomc  goofeberries  in  fair  water,  and  when  the 
liquor  is  ftrong  enough  ltrain  it  out.  Let  it  Hand  to  fettle,  and 
to  every  pint  take  a pound  of  double-refined  fugar,  then  make 
a jelly  of  it,  put  the  goofeberrics  in  glaffes,  when  they  are  cold; 
cover  them  with  the  jelly  the  no>:t  day,  paper  them  wet,  and 
then  half  dry  the  paper  that  goes  in  the  infidc,  it  doles  down 
better,  and  then  white  paper  over  the  glafs.  Set  it  in  your 
ftovc,  or  a dry  place. 

fo  p ref  ewe  White  Walnuts. 

First  pare  your  walnuts  till  the  white  appears,  and  nothing 
die.  You  muli  be  Very  careful  in  the  doing  of  them  that  they 
don’t  turn  black,  and  as  fail;  as  you  do  them,  throw  them  into 
fait  and  water,  and  let  them  lie  till  your  fugar  is  ready.  Take 
three  pounds  of  good  loaf  fugar,  put  it  into. your  preferving-pan, 
fet  it  over  a charcoal  fire,  and  put  as  much  water  as  will  juft  wet 
cite  fugar.  Let  it  boil,  then  have  ready  ten  or  a dozen  whites  of 
eggs  drained  and  beat  up  to  a froth,  cover  your  fugay  with  the 
froth  as  it  boils,  and  skim  it ; then  boil  it,  and  skin?  it  till  it  is 
ars "clear  as  cnryftal,  then  throw  in  your  walnuts,  juft  give  them 
a boil  till  they  are  tender,  then  rake  them  out,  and  lay  them  in 
a 4ifh  to  cool ; when  cool,  put  them  in  your  preferving-pan,  and 
when  the  fugar  is  as  warm  as  milk  pour  it  over  them , when 
quite  cold,  paper  them  down. 

Thus  clear  your  fugar  for  all  preferves,  apricots,  peaches^ 
goafeb.errics,  currants,  &c. 

fa  prefewe  Walnuts  green. 

Wipe  them  very  clean,  and  lav.  them  in  ftrong  fait  and  water 
twenty  four  hours  ; then  take  them  out,  and  wipe  them  very 
clean,  have  ready  a skillet  of  water  boiling,  throw  them  in,  let 
them  boil  a minute,  and  take  them  out.  Lay  them  on  a coarfe 
cloth,  and  boil  your  fugar  as  above;  then  juft  give  your  waL 
nuts  a feald’  in  the  fugar,  take  them  up  and  lay  them  to 
cool.  Put  them  in  your  preferving-pot,  and  pour  on  your  fyryp 
ai  abot  e. 

fo  prefewe  the  large  Green  Thumbs. 

First  dip  the  ftalk  and  leaves  it?  boiling  vinegar,  when  they 
arc  dry  have  your  lyrup  ready,  and  fifti  give  them  a feald,  and 
very  carefully  with  a pin  take  off  the  skin , boil  your  fugar  to  a 
candy  height,  and  dip  in  your  plumbs,  hang  them  by  the  ftalk 
to  dry,  and  they  will  look  finely  tran/parent,  and  by  hanging 
that  way  to  dry,  will  have  a clear  drop  at  the  top.  You  mult 
take  great  care  to  clear  your  fugar  nicely. 

A nice 'way  to  prefewe  Peaches. 

Pitt  your  peaches  in  boiling  water,  juft  give  them  a feald, 
but  d m’t  let  them  boil,  take  them  out  and  put  them  in  cold  wa- 
ter, then  dry  them  ;n  a ficve,  and  put  thenvin  long  wide -mouth’d 

bottles  } 
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bottles  * to  half  a dozen  peaches  take  a quarter  or  a pound 
of  incar  clarify  it,  pour  it  over  vour  peaches,  and  fill  the 
bottles  with  brandy.  Stop  them  clofe,  and  keep  them  m a dole 


place. 

A fecond  Way  to  prefers  Peach:;, 

Make  your  fvrup  as  above,  and  when  it  is  clear  juft  dip  in 
your  peaches  and  take  them  out  again,  lay  them  on  a drill  to 
cool,  then  put  them  into  large  wide-mouth  d bottles,  and  when 
the  fy  rup  is  cool  pour  it  over  them  ; let  them  leant!  till  cold,  and 
fin  up  the  bottle  with  the  bell  French  brandy.  Obferve  that  you 
leave  room  enough  for  the  peaches  to  be  well  cover  d with  brandy, 
and  cover  the  glals  dole  with  a bladder  and  leathci,  and  tie 

them  clofe  down. 


To  make  Quince  Cakes . 

You  rnttft  let  a pint  of  the  fyrup  of  quinces,  with  a quart  or 
two  of  ra (berries  be  boiled  and  clarified  over  a clear  gentle  fire, 
taking  care  that  it  be  well  skimmed  from  time  to  time  ; then  add 
a pound  and  a half  of  fugar,  caufe  as  much  more  to  be  brought 
to  a candv  height,  and  pour  in  hot.  Let  the  whole  be  continu- 
ally (lined  abotit  fill  it  is  almoft  cold,  then  fpread  it  on  plates, 
and  cut  it  out  into  cakes. 


v 


CHAP.  XIX. 


Jo  make  Anchovies , V er micella s Catchup , Vinegar , and 
to  keep  Ar  si  chokes,  French  Beans , &c. 

. To  make  Anchcv'ieu 

TO  a peck  of  fprats,  two  pounds  of  common  fait,  a quarter 
of  a pound  of  bay- fait,  four  pounds  of  falt-petre  two  ounces 
of  fal  prunella,  two-pennyworth  of  cochineal,  pound  all  in  a 
mortar,  put  them  into  a Hone  pot,  a row  of  fprats,  a layer  of 
your  compound,  and  fo  on  to  the  top  alternately,  Prcfs  them 
"hard  down,  cover  them  clofe,  lot  them  (land  fix  months,  and  they 
will  be  fit  for  uic.  Obferve  that  your  fprats  be  very  frcfli,  and 
don’t  wafh  nor  wipe  them,  but  juft  take  them  as  they  come  out 
of  the  water. 

T 0 pickle  Smell; , ^where you  have  Plenty . 

Take  a quarter  of  a peck  of  (melts’  half  an  ounce  of  pepper, 
half  an  ounce  of  nutmeg,  a quarter  of  an  ounce  of  inape,  halt 
an  ounce  of  petre-ialt,  a quarter  t>f  a pound  of  common  I alt,  bear 
all  very  fine,  wafh  and  clean  the  fmclts,  gut  them,  then  lay  them 
in  rows  in  ajar,  and  between  every  layer  of  fmclts,  drew  the  ica- 
foning  with  four  or  five  bay-leaves,  then  boil  fed  wine,  and  pour 

oyer 
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ov&r  them  enough  to  cover  them.  Cover  them  with  a plate,  and 
when  cold  tie  them  down  clofe.  They  exceed  anchovies. 

To  make  Ver micella . 

Mix  yolks  of  eggs  and  Hour  together  into  a pretty  ft  iff  paftc,  fo 
U9  you  can  work  it  up  cleverly,  then  roll  it  as  thin  as  it  is  poifiblc 
to  roll  the  pnfte.  Let  it  dry  in  the  fun,  when  it  is  quite  dry,  with* 
a very  lharp  knife  cut  it  as  thin  as  poffible,  and  keep  it  in  a dry 
place.  It  will  run  up  like  littfe  worms,  as  vermicella  does  ; though 
the  beft  way  is  to  run  it  through  a coarfe  lievc,  whilft  the  pafte  is 
foft.  It  you  wafit  fome  to  be  made  in  liafte,  dry  it  by  the  1 .re/ 
and  cut  it  fmall.  It  will  dry  by  the  fire  in  a quarter  of  an  hour. 
This  far  exceeds  what  comes  from  abroad,  being-  frefher. 


To  make  Cat  chap. 

Take  the  large  flaps  of  mu  fit  rooms,  pick  nothing  hut  the  ft  raw  f 
and  dirt  from  it,  then  lay  them  in  a broad  earthen  pan,  ftrew  a good 
deal  of  fait  over  them,  let  them  lie  till  next  morning,  then  with 
your  hand  break  them,  put  them  into  a ftew-pan,  let  them  boil  a 
minute  or  two,  then  ftrain  them  through  a coarfe  cloth,  and  wring 
it  hard.  'To  take  out  all  the  juice,  let  it  ftand  to  fettle,  then  pour 
it  oft'clear,  run  ic  through  a thick  flannel  bag  (fome  filter  it  through 
brown  paper,  but  that  is  a very  tedious  way)  then  boil  it;  to  a 
quart  of  the  liquor  put  a quarter  of  an  ounce  of  whole  ginger,  .and 
half  a quarter  of  an  ouv.ee  of  whole  pepper.  Boil  it  brifkly  a 
quarter  of  an  hour,  then  ftrain  it,  and  when  it  is  cold,  put  it  into 
pint  bottles.  In  each  bottle  put  four  or  five  blades  of  mace,  and 
iix  cloves,  cork  it  tight,  and  it  will  keep  two  years.  This  gives 
rhe  beft  flavour  of  the  mufhrooms  to  at.y  fauce.  If  you  put  to  a 
pint  of  this  catchup,  a pint  of  mum,  it  will  tafte  like  foreign 
catchup. 

Another  Way  to  make  Catchup. 

Take  the  large  flaps,  and  fait  them  as  above ; boil  the  liquor^ 
ftrain  it  through  a thick  flannel  bag  : To  a quart  of  that  liejuor 
put  a quart  of  ftale  beer,  a large  ftick  of  horfe-radilh  cut  in  little 
flips,  five  or  fix  bay-leaves,  an  Onion  ftuck  with  twenty  or  thirty 
cloves,  a quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce  ot 
nutmegs  beat,  a quarter  of  an  ounce  of  black  and  white  pepper,  a 
quarter  of  an  ounce  of  all-fpice,  and  four  or  five  races  of  ginger. 
Cover  it  clofe,  and  let  it  fimmer  very  foftlv  till  about  one  third  is 
wafted  ; then  ftrain  it  through  a flannel  bag,  when  it  is  cold  bot:,c 
it  in  pint  bottles,  cork  it  clofe,  and  it  will  keep  a great  while. 
You  may  put  red  wine  in  the  room  of  beer;  fome  put  in  a head 
of  garlick,  but  I think  that  fpoils  it.  The  other  receipt  you  have 
in  the  chapter  for  the  lea. 

Artichokes  to  keep  dll  the  Tear. 

Boil  as  many  artichokes  as  you  intend  to  keep; 
juft  the  leaves  will  come  out,- then  pull  oft'  all  rl 


as 


a tit: 


choke,  cut  them  from  the  firings,  lay  them  in 
put  them  in  an  oven  where  tarts  arc  drawn  ; let  them 
oven  is  heated  again,  take  them  out  before  the  w ood  is  put  in,  mul 


boil  them  fif 

c leaves  and 
plate,  nr.d 
ftand  rill  thd 
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fet  them  in  again  after  the  tarts  are  drawn  ; fo  do  till  they  are  as 
drv  as  a board,  then  put  them  in  a paper  bag,  and  hang  them  in  a 
dry  place.  You  fhould  day  them  in  warm  water  three  or  four 
hours  before  you  ufe  them,  fhifting  the  water  often.  Let  the  la(V 
water  be  boding  hot ; they  will  be  very  tender,  and  eat  as  fine  as- 
frelh  ones.  You  need  not  dry  all  your  bottoms  at  once,  as  the' 
leaves  are  good  to  eat ; lo.  boil  a dozen  at  a- time,  and)  have  the- 
bottoms  for  this  ufe. 

To  hop  French  Be  -ns  all  the  Tear. 

Take  fine  young  beans,  gather- them  of  a very  fine  day,  have 
a-  hirve  ltonc  jar  ready  clean  and  dry,  lay  a layer  of  fait  at  the  bot-' 
toin,°and  then  a layer  of  beans,  then'falt  and  then  beans,  and  fa 
on  till  the  jar  is  full  ; cover  them  with  fait,  . tie  a coarie  cloth  over 
them  and  a board  on  that,  and  then  a weight  to  keep  it  clofe  from 
all  air;  fet  them  in  a dry  cellar,  and  when  you  ufe  them  take 
feme  out  and  cover  them  dole,  again  ; wafit  them  you  took  out 
very  clean,  and  let  them  lye  in-ioft  water-  twenty-four  hours. 
Uniting  the  water  often  ; when  you  boil  them*  don’t  put  the  fait? 
in  water.  The  bell  way  of  dreffing  them  is,  boil  them  with  juft 
the  white-  heart  of  a fmall  cabbage,  then  drain  them,  chop  the 
cabbage,  and  put  them-both  into  a iaucepan,  with  a piece  of  but- 
ter as  big  as  an  egg  rolled  in  flour,  fhake  a little  pepper,  put  it* 
a qyarter  of  a piftt  of  good  gravy,  let  them  ftew  ten  minutes,  and 
then  difli  them  up  for  a lide-difh.  A pint  of  beans  to  the  cab- 
bage. You  may  do  more  or  left,  juft  as  you  pleafe. 

To  keep  Green  Peas  till  Cbrijlmas. 

Take  fine  young  peas,  fhell  them,  throw  them  into  boiling- 
water  with  fome  fait  in,  let  them  boil  five  or  fix  minutes,  throw, 
them  into  a cullender  to  drain,  then  lay  a cloth  four  or-  five  times, 
double  on  a table,  and  fpread  them  on;  dry  them  very,  well,  and 
have  your  bottles  ready,,  fill  them  and  cover  them  with  mutton- 
fat  try’d ; when  it  is  a little  cold  fill  the  necks  almoft  to  the  top, 
cork  them,  tie  a bladder  and  a lath  over  them,  and  let  them  in  a-- 
cool  dry  place.  When  you  ufe  them  boil  your  water,  put  in  a 
little  fait,  fome  fugar,  and  a piece  of  butter;  when  they  are- 
boiled  enough,  throw  them  into  a fieve  to  drain,  then  put  them,- 
into  a faucepan  with  a good  piece,  of  butter,  keep  fliaking  it 
round  all  the  time  till  the  butter  is  melted,  then  turn  them  into 
a difli,  and  fend  them  to  table. 

Another  Way  to  preft  <ve  Green  Pecs. 

Gather-  your  peas  of  a very  dry  day,  when  they  are  neither 
old,  nor  yet  too  young,  fhell  them,  and  have  ready  fome  quart- 
bottles  with  little  mouths,  being  well  dried  ; fill  the  bottles  and- 
oork  them  well,  have  ready  a pipkin  of  rofin  melted,  into  which 
dip  the  necks  of  the  bottles,  and  fet  them  in  a verv  dry  place 
tjhat  is  cool. 

To  keep  Green  Goo/eberries  till  ChriPmas. 

■ Pick  your  large  green  goofeberries  on  a dry  day,  have  ready 
your  bottles  clean  and  dry,  fill  the-  bottles  and  cork  them,  fet 
\ ‘ them- 
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them  in  a kettle  of  water  up  to  the  necks,  let  the  water  boil 
very  foftly  till  you  find  the  goofebe tries  are  coddled,  take  theni 
out,  and  put  in  the  refi  of  the  bottles  till  all  ate  done  ; then  havet 
ready  fomc  rofin  melted  in  a pipkin,  dip  the  necks  of  the  bottles 
In,  and  that  will  keep  all  air  from  coming  at  the  cork,  keep  them 
in  a cold  dry  place,  where  no  damp  is,  and  they  will  bake  as  red 
as.  a cherry*  You  may  keep  them  without  fealding,  but  then  the 
ikins  will  not  be  fo  tender,  nor  bake  fo  fine.' 

To  keep  Red  Goofeberries; 

Pick  them  when  full  ripe,  to  each  quart  of  goofeberries,  put 
a quarter  of  a pound  of  Lilbpn  fugar,  and  to  each  quarter  of  a 
pound  of  fit  gar  put  a quartet  of  a pint  of  water,  let  it  boil,  then 
put  in  your  goofeberries  and  let  them  boil  foftly  two  or  three  mi- 
nute.., then  pour  them  into  little  ftone  jars,  when  eold  eoverthem 
tip,  and  keep  them  for  ufe  ; they  make  fine  pies  with  little  trouble. 
You  may  prefs  them  through  a cullender  ; to  a quart  of  pulp  put 
half  a pound  of  fine  Lilbon  fugar,  keep  fiirring  over  the  fire  till 
both  be  well  mixed  and  boiled,  then  pour  it  into  a ftone  jar,  when 
cold  cover  it  with  white  paper,  and  it  makes  very  pretty  tarts  or 
puffs. 

To  keep  Walnuts  all  the  Tear. 

Take  a large  jar,  a layer  of  fea-fand  at  the  bottom,  then  a layer 
of  walnuts,  then  fand,  then  the  nuts,  and  fo  on  till  the  jar  is  full ; 
and  be  lure  they  don’t  touch  each  other  in  any  of  the  layers.  When 
you  would  ufe  them,  lay  them  in  warm  water  for  an  hour,  fluffing 
the  water  as  it  cools ; then  rub  them  dry,  find  they  will  peel  welt 
and  eat  fvveet.  Lemons  will  keep  thus  covered,  better  than  any 
other  way. 

Another  Way  to  keep  Lemons; 

Take  the  fine  large  fruit  that  are  quite  found  and  good,  and 
take.a  fine  packthread  about  a quarter  of  a yard  long,  pun  it  thro’ 
the  hard  nib  at  the  end  of- the  lemon,  then  tie  the  firing  together, 
and  hang  it  on  a little  hook  in  a dry  airy  place,  fo  do  as  many  a3 
you  pleafe  ; but  be  fure  they  don’t  touch  one  another,  nor  any 
thing  elfe,  but  hang  as  high  as  you  can.  Thus  you  may  keep 
pears,  &c.  only  tying  the  firing  to  the  ftalk. 

To  keep  White  Bidlicc , or  Pear  Plumbs,  or  Dan  funs,  EsV.  for  Tarts , 

or  P i cs . 

Gather  them  when  full  grown,  and  juft  as  they  begin  to 
turn.  Pick  all  the  largcft  out,  fave  about  twro  thirds  of  the 
fruit,  the  other  third  put  as  much  water  to  as  you  think  will 
cover  the  reft.  Let  them  boil,  and  Ikim  them  ; when  the  fruit  is 
boiled  very  foil  , then  firkin  it  thro’  a coarfe  halr-fieve  ; and  to 
every  quart  of  this  liquor,  put  a pound  and  a half  of  fugar,  boil 
it,  and  Ikim  it  very  well  ; then  throw  in  your  fruit,  juft  give  them 
a feald,  take  them  eft*  the  fire,  and  when  cold  put  them  into 
bottles  with  wide  mouths,  pour  your fyrup over  them,  lay  apiece 
of  white  paper  over  them,  and  cover  them  with  oil.  Be  fure  to 
take  the  oil  well  oft'  when  you  ufe  the.r.,  and  don’t  put.  them  in 

larger 
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larger  bottles  than  you  think  you  lhall  make  ufe  ot  at  a time,  be~ 
caufc  all  thefe  forts  of  fruits  fpoil  with  the  air. 

To  make  Vinegar. 

To  every  gallon  of  water  pu:  a pound  of  coarfc  Li  (bon  fugar, 
let  it  boil,  and  keep  fkimming  of  it  as  long  as  the  feum  riies  ; 
then  pour  it  into  tubs,  and  when  it  is  as  cold  as  beer  to  work, 
ton  ft  a good  toad,  and  rub  it  over  with  yead.  Let  it  Work 
twenty-four  hours  ; then  have  ready  a velfel  iron-hooped,  well 
painted,  fixed  in  a place  where  the  fun  has  full  power,  and  fix  it 
fo  as  not  to  have  any  occafion  to  move  it.  When  you  draw  it 
off,  then  fill  your  vefifel,  lay  a file  on  the  bung  to  keep  the  dull 
out.  Make  it  in  March,  and  it  will  be  fit  to  ufe  in  June  or  July. 
Draw  it  off  into  little  done  bottles  the  latter  end  ot  June  or 
beginning  of  July,  let  it  ftar.d  till  you  want  to  ufe  it,  and  it  will 
never  foul  auy  more  ; but  when  you  go  to  draw  it  off,  and  you  find 
it  is  not  four  enough,  let  it  dand  a month  longer  before  you  draw 
it  off.  For  pickles  to  go  abroad,  ufe  this  vinegar  alone  ; but  in 
Rngland  you  will  be  obliged,  when  you  pickle,  to  put  one  half- 
cold  fpring  water  to  it,  and  then  it  will  be  full  four  with  this  vi- 
negar. You  need  not  boil,  unlefs  you  pleafe,  for  almod  any 
fort  of  pickles,  it  will  keep  them  quite  good.  It  will  keep  wal- 
nuts very  fine  without  boiling,  even  to  go  to  the  Indies;  but 
then  don’t  put  water  to  it.  For  green  pickles,  you  may  pour  it 
fealding  hot  on  two  or  three  times.  All  other  forts  of  pickles 
you  need  not  boil  it.  Mudirooms  only  wadi  them  cleati,  dry  them, 
put  them  into  little  bottles,  with  a nutmeg  jlid  fealded  in  vine- 
gar, and  diced  (whild  it  is  hot)  very  thin,  ahd  a few  blades  of 
mace  ; then  fill  up  the  bottle  with  the  Cold  vinegar  and  Ipring- 
water,  pour  mutton  fat  try’d  over  it,  and  tye  a bladder  ahd  lea- 
ther over  the  top.  Thefe  mudmkims  won’t  be  fo  white,  but  as 
finely  faded,  as  if  they  were  jud;  gathered  ; and  a fpoonful  of  this 
pickle  will  give  fauce  a very  fine  flavour. 

White  walnuts,  fuckers  and  onions,  and  all  white  pickles  do  in 
the  fame  manner,  after  they  are  ready  for  the  pickle. 

To  fry  Smelts'. 

Lav  vour  fmelts  in  a marinade  of  vinegar,  fait;  pepper,  and 
bay  leaves,  and  cloves  for  a few  hours  ; then  dry  them  in  a 
napkin,  drudge  them  well  with  dour;  and  have  ready  fome  but- 
ter hot  in  a ftewpan.  Fry  them  quick,  lay  them  in  your  difh, 
and  garnidi  with  fry’d  parlley. 

To  roaf  a Pound  of  Is  utter. 

Lay  it  ill  fait  and  water  two  or  three  hours,  then  fpit  it,  and 
tub  it  all  over  with  crumbs  of  bread,  with  a little  grated ’nut- 
fr.cg,  lay  it  to  the  fife,  and  as  it  road's,  bade  it  with  the  yolks  of 
two  egg's,  ahd  then  with  cruriibs  of  bread  all  the  time  it  is  a read- 
ing ; hut  have  ready  a pint  of  oyflers  dewed  in  iheir  own  liquor, 
and  lay  in  the  dilh  Under  the  butter  ; when  the  bread  has  lbak’d 
up  all  tne  butter,  brown  the  outfide,  and  lay  it  bn  vour  oyftcrs. 
Your  fire  nmft  be  very  flow; 
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To  raife  a Sallad  in  two  Hours  at  the  Fire. 

Take  frcfli  horfc-dung  hot,  lay  it  in  a tub  near  the  fire,  then 
fprinkle  fomc  muftard -feeds-  thick  on  it,  lay  a thin  layer  of  horfe- 
dung  over  it,  cover  it  clofe  ami  keep  it  by  the  fire,,  and  it  will 
rile  high  enough  to  cut  in  two  hours. 

CHAP.  XX. 

D I S T I L L I N G. 

To  diftil  Walnut  Water. 

rpAKE  a peck  of  green  walnuts,  brutfe  them  well  in  a large 
J-  mortar,  put  them  in  a pan,  with  a handful  of  balm  bruifed, 
put  two  quarts  of  good  French  brandy  to  them,  cover  them  clofe, 
and  let  them  lye  three  days  ; the  next  day  difiil  them  in  a cold 
Hill  ; from  this  quantity  draw  three  quarts,  which  you  may  do 
in  a dayy  > 

How  to  uje  this  ordinary  Still. 

You  mad  lay  the  plate,  then  wood-afhes  thick  at  the  bottom, 
then  the  iron  pan,  which  you  are  to  fill  with  your  walnuts  and 
liquor,  then  put  on  the  head  of  the  Hill,  make  a pretty  brisk 
fire  till  the  fiill  begins  to  drop,  then  fiackeu  it  fo  as  juft  to  have 
enough  to  keep  the, Hill  at  work,  mind  all  the  time  to  keep  a wet 
cloth  all  over  the  head  of  the  Hill  all  the  time  it  is  at  work,  and 
always  obferve  not  to  let  the  ftill  work  longer  than  the  liquor  is 
good,  and  take  great  care  you  don’t  bum  the  ftill ; and  thus  yotr 
may  diftil  what  you  pleafe.  If  you  draw  the  ftill  too  far  it  will 
burn,  and  give  your  liquor  a bad  tafte. 

To  make  Treacle-  Water. 

Take ‘the  juice  of  green  walnuts  four  pounds,  of  rue,  carduus, 
marygold  and  balm,  of  each  three  pounds,  roots  of  butter-bur 
half  a pound,  roots  of  burdock  one  pound,  angelica  and  mafter- 
worr,  of  each  half  a pound,  leaves  of  fcordium  fix  handfuls,  Ve- 
nice treacle  and  mirhridate  of  each  half  a pound,  old  canary 
wine  two  pounds,  white  wine  vinegar  fix  pounds,  juice  of  lemon- 
fix  pounds,  and  diftil  this  in  a lembiek. 

To  make  Black  Cherry  Water. 

Take  fix  pounds  ot  black  cherries,  and  briltfe  them  finally 
then  put  to  them  the  tops  of  rofemnry,  fweet-marjoram,  fpear- 
mint,  angelica,  balm,  marygold  flowers,  of  each  a handful,, 
dry  hi  violets  one  ounce,  nnifeeds  and  fweet  fennel-feeds,  of  each* 
half  an  ounce  bruifed  j cut  the  herbs  fmall,  mix  all  together, 
and  diftil  them  off  in  a cold  ftill. 

To  make  Hyfcrical  Water 

Take  betony,  roots  of  lovage,  feeds  of  wild  parfuips,  of  each 
two  o\i nces,  roots  of  Angle  pionv  four  ounces,  of  mylletqc  of 
„ the 
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the  oak  three  ounces,  myrrh  a quarter  of  an  ounce,  eaflor  half 
an  ounce;  beat  all  thele  together,  and  add  to  them  a quarter  of  a 
pound  of  dried  millepedes  ; pour  on  thefe  three  quarts  of  mug- 
wort  water,  and  two  quarts  of  brandy  ; let  them  fland  in  a clofe 
vellel  eight  days,  then  dillil  it  in  a cold  Hill  polled  up.  You  may 
draw  off  nine  pints  of  water,  and  fvveeten  it  to  your  tafte. 
all  together,  and  bottle  it  up. 

To  dijlil  red  Rofe  Buds. 

Wet  your  rofes  in  fair  water ; four  gallons  of  rofes  will  take 


Mix 


your  roles  in  6 

rear  two  gallons  of  water,  then  Hill  them  in  a cold  hill 

as  many  frelh  rofes 


take 
as  it 
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the  fame  hilled  water,  and  put  it  into 
will  wet,  then  hill  them  again. 

Mint,  balm,  parllev  and  pennyroyal  water,  dillil  the  fame  Way, 
To  malic  Plague  Water. 


Roots. 

Angelica, 

Dragon, 

Maywort, 

Mint, 

Rue, 

Carduus, 

Origany, 
Winter-Savoury, 
Broad  Thyme, 
Rofemary, 
Pimpemell, 

Sage, 

Funietory, 

Coltsfoot, 

Scabeous, 

Burridge, 

Saxafrage, 

Bittony, 

Liverwort, 

Jarmander. 


Flowers. 

Wormwood, 

Su’ckery, 

Hyhop, 

Agrimony, 

Fennel, 

Cowflips, 

Poppies. 

Plantain, 

Setfoyl, 

Buglofs, 

Vocvain, 

Maidenhair, 

Motherwort, 

Cowage, 

Golden-rod, 

Gromwell, 

Dill. 


Seeds. 

Hart’s  tongue. 
Whore-hound, 
Fennel, 

Melolet, 

St.  John -wort, 
Comfery, 

Featherfew, 

Red  Rofe -leaves, 
Wood-forrel, 

Pellitory  of  the  Wall, 
Hart’s-eafe, 

Sentory, 

Seadrink,  a good  hand- 
ful of  each  of  the  a- 
bove-mention  things, 
Gentian-root, 
Dock-root, 
Eutter-bur-rotit, 
Piony-roof, 
Bay-berries, 

Juniper  - berries, 


, o 

each  of  thefe  a pound, 
one  ounce  of  nutmeg,  one  ounce  of  cloves,  and  half  an  ounce 
of  mace ; pick  the  herbs  and  flowers,  and  Ihred  them  a little. 
Cut  the  roots,  bruife  the  berries,  and-pound  the  fpices  fine  ; take 
a peek  of  green  walnuts,  and  chop  them  fmall,  mix  all  thefe  to- 
gether and  Jay  them  to  fleep  in  fack-lees,  or  any  white  wine- 
lees  ; if  not,  in  good  fpirits,  but  wine-lees  are  bell.  ’ Let  them  lye 
a week,  or  better ; be  lure  to  ftir  them  once  a day  with  a flick, 
and  keep  them  clofe  covered,  then  Rill  them  in  a lembick  with  a 
How  h re  and  take  care  your  flill  does  not  burn.  The  firft,  fecond, 
and  third  running  is  good,  and  fome  of  the  fourth.  Let  them 
itand  till  cold,  then  put  them  together. 

Fo  make  Surfeit  Water. 

\ OU  mull  take  feurvey-grafs,  'brook-lime,  watfercreiles,  roman 

^ 2 worm  - 
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wormwood,  rue,  mint,  balm,  fage,  clivers,  of  each  one  hand- 
ful; green  mcrcry  two  handfuls;  poppies,  if  frefh  half  a peck,  if 
dry  a quarter  of  a peck;  cochineal  fix  pennyworth,  faffron  iix- 
penny worth;  ani-lceds,  carraway-fceds,  coriander-feeds,  carda- 
mon-lccds,  of  each  an  ounce ; liquorice  two  ounces  feraped, 
figgs  fplit  a pound,  railms  of  the  tun  Honed  a pound,  juniper- 
berries  an  ounce  bruifed,  nutmeg  an  ounce  beat,  mace  an  ounce5 
bruifed,  fvvect  fennel  rfceds  an  ounce  bruifed,  a few  flowers  of 
rolemary,  marigolds  and  fltge-flowers  ; put  all  thefe  into  a large 
ftonc  jar,  and  put  to  them  three  gallons  of  French  brandy  ; cover 
it  dole,,  and  let  it  Hand  near  the  lire  for  three  weeks.  Stir  it  three 
times  a week,  and  be  fure  to  keep  it  clofe  flopped,  and  then  ftrairy 
it  off ; bottle  your  liquor,  and  pour  on  the  irfgredients  a gallon 
more  of  French  brandy.  Let  it  Hand/  a.  week,  flirting  it  once  a* 
day,  then  diflil  it  in  a cold  fall,  and  this  will  make  fine  white 
furfeit  water. 

You  may  rtialte  this  water  at  any  time  of  the  year,  if  you  live 
at  London,  becaufe  the  ingredients  are  always  to  be  had,  cither 
green  or  dry  ; but  it  is  belt  made  in  fuminer. 

’To  make.  Milk  Water. 

Take  two  good  handfuls  of  wormwood,  as  much  carduus,  as 
much  rue,  four  handfuls  of  mint,  as  liiuch  balm,  half  as  much 
angelica,  cut  thefe  a little,  put  them  in  a cold  fli!4,-  and  put  to 
them  three  quarts  of  milk.  Let  your  fire  be  quick  till  your  ftill 
drops,  and  then  ilacken  your  fire.  You  may  draw  off  two  quarts. 
The  firfl  quart  will  keep  all  the  year. 

How  to  diflil  vinegar,  you  have  in  the  chapter  of  pickles. 


CHAP.  XXI. 

. \ - • ‘ • - e 

Plow  to  Market;  and  the  Seafons  of  the  Year  for 
Butchers  Meat,  Poultry,  Fifh,  Herbs,  Roots,  tkc. 
and  Fruit. 

A Bullock. 

THE  head,  tongue,  palate  ; the  entrails  are  the  fwectBreads, 
kidneys,  lkirts  and  tripe  ; there  is  the  double,  the-  foil,  and 
the  reed  tripe. 

The  Fore  - Qiarfer. 

Firfl  is  the  haunch  ; which  includes  the  clod,  marrow-bone, 
ihin  and  the  flicking-piece  ; that  is  the  neck -cad.  The  next  is 
the 'leg  of  mutton -piece,  which  has  part  of  the  blade-hone  ; then 
the  chuck-piece;  the  brifeuit,  the  four  ribs,  and  middle -rib,  which 
is  called  the  chuck -rrb. 

The  lFr.d-£>uartcr, 

Firfl  furloin  and  rump.,  the  thin  and  thick-flank,  the  veiny 
^fece,  then  the  chuck-bone,  buttock  and  leg. 
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A Sheep. 

The  head  and- pluck.;  which  includes  the  liver,  lights,  heart, 
Twee  threads,  and  tnel't. 

The  Fore-^uetrter. 

The  neck,  bread,  and  'dioulder. 

The  Hind- Quarter. 

The  leg  and  loin.  The  two  loins  together  is  called  a faddle  of 
.mutton,  which  is  a fine  joint  when  it  is  the  little  fat  mutton. 

A Calf  . 

The  head  and  inwards  are  the  pluck;  which  contains  the 
heart,  liver,  lights,  nut  and  melt,  and  what  they  call  the  Ikirts 
(which  eat  finely  broiled)  the  throat  lweetbread,  and  the  wind- 
pipe lweetbread,  which  is  the  fined. 

The  fore-quarter  is  the  .fhoulder,  neck,  and  bread. 

The  hind -quarter'  is  the  leg,  which  contains  the  knuckle  and 
fillet,  then  the  loin. 

Hodfe  Lamb.  . 

The  head  and  pluck,  that  is  the  liver,  lights,  heart,  nut  and 
melt.  Then  there  is  the  fry,  which  is  the  fweetbreads,  lambdones 
and  Ikirts,  with  fpme  of  the  liver. 

The  fore-quarter  is  the  dioulder,  nec-k  and  brCalt  together. 

The  .blind-quarter  the  leg  and  loin.  This  is  in  high  feafon  at 
Chrijimas,  but  lads  all. the  year. 

Grafs  Lamb  comes  in,  in  April  or  May,  according  to  the  fea- 
fon of  the  year,  and  holds  good  till  the  middle  of  Augud. 

A Hog. 

The  head  and  inwards;  and  that  is  the  hadet,  which  is  the 
liver  and  crow,  kidney  and  Ikirts.  It  is  mixed  with  a great  deal  of 
iiige  and  fweet  herbs,  pepper,  lalt  and  fpice,  fo  rolled  in  the  caul 
and  roafied  ; then  there  are  the  chitterlins  and  the  guts,  which 
are  cleaned  for  faufages. 

The  lorerquartev  is  the  fore-loin  and  fpring  ; if  a large  hog, 
you  an  ay  cut  a fpavrib  off. 

•The  hind-quarter,  only  leg  and  loin. 

A Id  aeon  Ho?. 

This  is  cut  different,  becaufe  of  making 'ham,  -bacon  and  pick- 
led  pork.  Here  you  have  fine  fparribs,  chines  and  griffins,  and 
fat  tor  hog’s-lard.  The  liver  and  crow  is  much  admired  fry'd 
with  bacon  ; the  feet  and  ears  -of  both  are  equally  good  fouled. 

Pork  comes  in  feafon  at  ’Burtholomevv-tide,  and  holds  good  till 
■Lady .day.  ■>  * 

How  to  c'hufe  Butchers  Meat. 

do  chufe  Lamb. 

In  a forc-q.uarter  of  lamb,  mind  the  neck  vein;  if  it  be  an 
a7.urc  blue  it  is  new  and  good,  but  if  greenilh  or  ycllowilh,  it  is 
near  tainting , if  not  tainted  already.  In  the  hinder-quarter,  fmcll 
under  the  kidney  and  try  the  knuckle  ; if  you  meet  with  a faint 
feent,  and  the  knuckle  be  limber,  it  is  dale  killed*  Pur  a lamb’s 
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head,  mind  the  eyes  if  they  be  funk  or  wrinkled,  it  is  ftale  ; if 
plump  and  lively,  it  is  hew  and  fweet. 

Veal. 

If  the  bloody  vein  in  the  fhoulder  looks  blue,  or  a bright  red. 
it  is  new  killed  ; but  if  blaclcifh,  grcenilli,  or  yellowifh,  it  is  flabby 
and  flale  ; if  wrapped  in  wet  cloths,  fmell  whether  it  be  mufty 
or  not.  The  loin  firft  taints  under  the  kiducy,  and  the  fldh,  if 
ftale  killed,  will  be  loft  and  {limy. 

The  bread:  and  neck  taints  firft  at  the  upper-end,  and  you  will 
perceive  fome  dufky,  yellow,  or  greenilh  appearance  ; the  fweet- 
bread  on  the  bread:  will  be  clammy,  otherwife  its  frefti  and  good. 
The  leg  is  known  to  be  new  by  the  ftiffnefs  of  the  joint ; if  limber, 
and  the  flefh  feems  clammy,  and  has  green  or  yellowifh  fpecks,  his 
ftale.  The  head  is  known  as  the  lamb’s.  The  Flefh  of  a bulb-calf 
is  more  red  and  firm  that  that  of  a cow-calf,  and  the  fat  more 
hard  and  curdled. 

'Mutton.  \ 

If  the  mutton  be  young,  the  flefh  will  pinah  tender  ; if  old, 
it  will  wrinkle  and  remain  fo  ; if  young,  the  fat  will  eafily  part 
from  the  lean  ; if  old,  it  will  ftick  by  firings  and  {kins  : If  ram- 
mutton,  the  fat  feels  fpungy,  .the  flelh  clofe  grained  and  tough, 
not  riling  again,  when  dented  by  your  finger  ; if  ewe-mutton,  the 
flefh  is  paler  than  weather-mutton,  a clofer-grain,  and  eafily  part- 
ing. If  there  be  a rot,  the  flelh  will  be  palilh,  and  the  fat  a faint 
whitifh,  inclining  to  yellow,  and  the  flelh  be  loofe  at  the  bone. 
If  you  fqueeze  it  hard,  fome  drops  of  water  will  Hand  up  like 
fweat ; as  to  newnefs  and  ftalenefs,  the  fame  is  to  be  obferved  as 
by  lamb. 

Beef. 

If  it  be  right  ox-beef,  it  will  have  an  open  grain  ; if  young, 
a tender  and  oily  fmoothnefs  ; If  rough  and  fpungy,  it  is  old, 
or  inclining  to  be  fo,  except  neck,  brifeuit,  and  fucli  parts  as  are 
very  fibrous,  which  in  young  meat  will  be  more  rough  than  in 
other  parts.  A carnation  pleafant  colour  betokens  good  {pending 
meat,  the  fuet  a curious  white,  yellowifh  is  not  fo  good. 

. Cow-beef  is  lefs  bound  and  clofer  grained  than  the  ox,  the  fat 
whiter,  but  the  lean  fomewhat  paler  ; if  young,  the  dent  you 
make  with  your  finger  will  rife  again  in  a little  time. 

Bull-beef  is  of  a clofer  grain,  a deep  dufky  red,  tough  in 
pinching,  the  fat  fkinny,  hard,  and  has  a rammilh  rank  fmell; 
and  for  newnefs  or  ftalenefs,  this  flefh  bought  frefh  has  but  tew 
figns,  the  more  material  is  its  clamminefs,  and  the  reft  your  fmell 
will  inform  you.  If  it  be  bruifed,  thefe  places  will  look  more 
dufky  or  blapkifh  than  the  reft. 

Pork. 

If  it  be  young,  the  lean  will  break  in  pinching  between  youf 
fingers,  and  if  you  nip  the  fkin  with  your  nails,  it  will  make  a 
dent ; alfo  if  the  fat  be  foft  and  pulpy,  in  a manner  like  lard  : If 

the  lean  be  tough,  and  the  fat  flabby  and  fpungy,  feeling  rough, 
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it  is  old  ; efpccially  if  the  rhind  be  ft  id)  born,  and  you  cannot  nip 
it  with  your  nails.  . . ' 

If  of  (i  boar,  though  young,  or  of  a hog,  gelded  at  full  growth, 
the  flefli  will  be  hard,  tough,  reddilli,  and  ramm.ifh  of  fmell ; 
the  fat  lkinny  and  hard  ; the  fkin  very  thick  and  tough,  and 
pinched  up  it  will  itninedi^tly  fall  again. 

As  for  old  and  new  killed,  try  the  legs,  hands  and  fprings,  by 
putting  your  fingers  under  the  bone  that  comes  out ; for  it  it  be 
tainted,  you  \yill  there  find  it  by  fmelling  your  finger  ; befides, 
the  fkin  will  be  fweaty  and  clammy  when  ftale,  but  cool  and 
fmooth  when  new. 

If  you  find  little  kernels  in  die  ,f*t:  or  pork,  like  hail-fhot ; if 
many,  ’tis  meafly,  and  dangerous  to  be  eaten. 

How  to  chufe  Brawn,  Venifon,  Weftphalia  Hams,  &c, 

B R A W N is  known  to  be  old  or  young,  by  the  extraordinary 
or  moderate  thicknefs  of  the  rhind  ; the  thick  is  old,,  the 
nioderate  is  young.  If  the  rhind  and  fat  be  very  tender,  it  is 
not  boar-brawn,  but  barrow  or  fow. 

Venifon.  * 

Try  the  haunches  or  flioulders  under  the  bones  that  come  out, 
with  your  finger  or  knife,  and  as  the  fccnt  is  fweet  or  rank,  it  is 
new  or  ftale  ; anchthe  like  of  the  fides  in  the  moft  flefhy  parts  : 
If  tainted,  they  will  look  greenifh  in  fome  places,  or  more  than 
ordinary  black.  Look  on  the  hoofs,  and  if  the  clifts  are  very 
wide  and  tough,  it  is  old ; if  clofe  and  fmooth,  it  is  young. 

The  Sc  of  on  for  Venifon. 

The  buck-venifon  begins  in  May,  and  is  in  bigh  feafon  till 
All-HallowsrDay ; the  doe  is  in  feafon  from  Michaelmas  to  the 
*nd  of  December,  or  fometimes  to  the  end  of  January. 

TVrfphalia  Hams  and  Englifo  Bacon. 

Put  a knife  under  the  bone  that  fticks  put  of  the  ham,  and  if 
it  come  out  in  a manner  clean,  and  has  a curious  flavour,  it  is 
fweet  and  good  ; if  much  fineared  and  dulled,  it  is  tainted  or  rufty. 

Englifh  gammons  are  tried  the  fame  way  ; and  for  other  parts  try 
the  fat,  if  it  be  white,  oily  in  feeling,  and  does  not  break  or 
crumble,  and  the  flefli  fticks  well  to  the  bone  and  bears  a good 
colour,  it  is  good ; but  if  the  contrary,  and  the  lean  lias  fome 
little  ltreaks  of  yeilow,  it  is  rufty,  or  will  foon  be  fp. 

Butter , Chcefe,  and  Eggs. 

When  you  buy  butter,  truft  not  to  that  which  will  be  given 
you  to  tafte,  but  try  in  the  middle,  and  jf  your  fmell  and  tafte  b« 
good,  you  cannot  be  deceived. 

Cheeie  is  to  be  chofen  by  its  moift  qnd  fmooth  coat  ; if  old 
chcefe  be  rou.  h coated,  rugged,  or  dry  at  top,  beware  of  little 
worms  or  mites.  11  it  be  over  full  of  holes,  moift  or  fpungy,  it 
is  fubjc;t  to  maggots.  If  any  foft  or  perifhed  place  appear  on  the 
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outfide,  try  how  deep  it  goes,  for  the  greater  part  may  be  hid 
vvithin. 

Eggs,  hold  the  great  end  to  your  tongue  ; if  it  feels  warm,  be 
furc  it  is  new  ;t  if  cold,  it  is  bad,  and  lb  in  proportion  to  the  heat 
and  cold,  fo  is  the  goodnefs  of  the  egg.  Another  way  to  know 
a good  egg  is,  to  put,,  the  egg  into  a pan  of  cold  water,  the  frclhcr 
the  egg  the  fooner  it  will  fall  to  the  bottom  ; if  rotten,  it  will 
fwira  at  the  top.  This  is  alfo  a fure  way  not  to  be  deceived. 
As  to  the  keeping  of  them,  pitch  them  all  with  the  fmall  end 
downwards  in  fine  wood-alhes,  turning  them  once  a week  end- 
ways, and  they  will  keep  fomc  months. 

Poultry. 

January.  Hen-turkeys,  capons,  pullets  with  eggs,  fowls, 
chickens,  hares,  all  forts  of  wild  fowl,  tame  rabbits  and  tame 
pigeons. 

February.  Turkeys  and  pullets  with  eggs,  capons,  fowls,  fmall 
chickens,  hares,  all  forts  of  wild  . fowl  (which  in  this  month  begin 
to  decline)  tame  and  wild  pigeons,  tame  rabbits,  green  geefe, 
young  ducklings,  and  turkey  poults. 

March.  This  month  the  fame  as  the  preceding  month  : and 
in  this  month  wild  fowl  goes  quite  out. 

April.  Pullets,  fpring  fowl,  chickens,  pigeons,  young  wild 
rabbits,  leverets,  young  geefe,  ducklings,  and  turkey  poults. 

May.  The  fame. 

June.  The  fame. 

July.  The  fame  with  youpg  partridges,  pheafants,  and  wild 
ducks,  called  flappers  or  moulters. 

Auguft.  The  fame. 

September,  Oftober,  November,  and  December.  In  thefy 
months  all  forts  of  fowls,  both  wild  a d tame,  are  in  fcafon  ; and 
in  the  three  1 ail,  is  the  full  feafon  for  all  manner  of  wild  fowl. 

How  to  chufe  Poultry. 

Po  knoKV  'whether  a Capon  is  a true  one , young  or  old,  nezv  or  Jl ale. 

If  he  be  young  his  fpurs  are  ffiort,  and  his  legs  fmooth  ; if  a 
true  capon,  a fat  vein  on  the  fide  of  his  breaft,  the  comb  pale, 
a thick  bellv  and  rnmt>  : If  netv,  he  will  have  a clofe  hard  vent ; 
if  ftale,  a looie  open  vent. 

A Clock  or  Hen  Pur  key.  Purity  Poults 

If  the  the  cock  be  young,  his  legs  will  be  black  and  fmooth, 
and  bis  fpurs  fhort ; if  Hale,  his  eyes  will  be  funk  in  his  head,  and 
the  feet  dry  ; if  new,  the  eyes  lively  and  feet  limber.  Obfervy 
the  like  by  the  hen,  and  moreover  if  fhe  be  with  egg,  Ihe  will 
have  a fofr  open  vent ; if  not,  a hard  clofe  vent.  Turkey  poults 
are  known  the  fame  Way,  and  their  age  cannot  deceive  you. 

A Cock , Hen,  £sV. 

If  young  his  fpurs  are  fhort  and  dubbed,  but  take  particular 
notice  thcyarc  not  pared  or  feraped  : If  old,  he  will  have  an  open 
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vent  • but  if  new,  a clofe  hard  vent : And  fo  of  a hen  for  ncw; 
nefs  or  flalcnefs  j if  old,  her  legs  and  comb  arc  rough  ; if  young. 

I'm  ooth. 

A Tame  Gobft,  Wild  Go  oft,  Bran  Gooft. 

If  the  bill  be  vellowifh,  and  Ihe  has  but  few  hairs,  Hieis  \oung, 
but  if  full  of  hairs,  and  the  bill  and  foot  red,  (he  is ; old  ; if  new, 
lirnber  footed  ; if  dale,  dry  footed ; and  fo  of  a wild  goofe,  and 


bran  goofe. 


T'Fild  and  - Tame  Ducks. 


The  duck,  when  fat,  is  hard  and  thick  on  the  belly,  but  if  not 
thin  and  lean  ; it  new,  limber  footed  ; if  half,  dry  footed.  A 
true  wild  duck  has  a reddifh  foot,  fmaller  than  the  tame  one. 

Goodwets,  Marie,  Knots,  Ruffs , Gull,  Dotterels^  and  meat  Ears. 

If  thefe  be  old,  their  legs  will  be  rough  ; if  young,  fmooth  ; 
if  fat,  a fat  rump  ; if  new,  limber  footed  ; if  dale,  dry  footed. 

P hcafant,  Cock  arid  Hen. 

The  cock,  when  young,  has  dubbed  fpurs  when  old,  (harp  fmall 
fpurs-  if  new,  a fad  vent,  and  if  dale,  an  open  flabby  one.  The 
hen,’  if  voting,  has  fmooth  legs,  and  her  fleflr  of  a curious  grain  j 
jf  with  egg,  ihe  will  have  a-  loft  open  vent,  and  it  not,  a clofe 
one.  For  newnefs  or  dalenefs,  as  the  cock. 


Heath  and  P hcafant  Poults 

If  new,  they  will  be  diff  and  white  in  the  vent,  and  the  feet 
limber ; if  fat,  they  will  have  a hard  vent,  if  dale,  dry  footed  and 
limber,  and  if  toughed  they  will  peel. 

Heath  Cock  and  Hen. 

If  young,  they  have  fmooth  legs  and  bills  ; and  if  old,  rough. 
For  the  reft  are  known  as  the  foregoing. 

Partridge,  Cock  or  Hen. 

The  bill  white  and  the  legs  bluifn,  (hew  age  ; for  if  young, 
the  bill  is  black  and  legs  yellovvilh  ; if  new,  fad  vent;  it  dale,  a 
green  and  open  one.  If  their  crops  be  full,  and  they  have  fed  on 
green  wheat,  they  may  taint  there  ; and  for  this  imell  in  their 
mouth. 


Woodcock  and  Snipe. 

The  woodcock,  if  fat,  is  thick  and  hard  ; if  new,  limber  foot- 
ed ; when  dale,  dry  footed  ; or  if  their  nofes  are  fnotty,  and  their 
throats  muddy  and  moorilh,  they  are  nought.  A fnipe,  if  fat, 
has  a fat  vent  in  the  fide  under  the  wing,  and  in  the  vent  feels 
thick  ; for  the  red  like  the  woodcock. 

Doves  and  Pigeons. 

To  know  the  turtle  dove,  look  for  the  hluifh  ring  round  his 
neck,  and  the  red  modly  white  : The  dock  dove  is  bigger ; and 
the  ring  dove  is  lefs  than  the  dock  dove.  The.  dove-houfb 
pigeons,  when  old,  are  red  legged;  if  new  and  fat,  they  will 
feel  full  and  fat  in  thy  vent,  and  are  limber  footed  ; but  if  dale, 
a flabby  and  green  vent. 
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And  thus  of  green  or  grey  plovers,  fclfare,  blackbird,  thrufli, 
larks,  &c. 

Of  Hare,  Leveret , and  Rabbit. 

Hare  will  be  whitilh  and  diff,  if  new  and  clean  killed  ; if  dale, 
the  fleflr  blackilh  in  the  mod;  parts,  and  the  body  limber;  if  the 
clift  In  her  lips  fpread  very  much,  and  her  claws  wide  and  ragged 
flte  is  old,  and  the  contrary  young  : If  the  hare  be  young,  the 
ears  will  tear  like  a piece  of  brown  paper  ; if  old,  dry  and  tuff. 
To  know  a true  leveret,  feel  on  the  fore-leg  near  the  foot,  and 
if  there  be  a linall  bone  or  knob  it  is  right,  if  not,  it  is  a hare  : 
For  the  reft  obferve  as  in  a.hare.  A rabbit,  if  dale,  will  be  limber 
and  flimy,  if  new,  white  and  did ; if  old,  her  claws  are  very 
long  and  rough,  the  wool  mottled  with  grey  hairs  ; if  young,  the 
.claws  and  wool  fmooth, 

CANDLEMAS  QJJ  ARTER. 

FISH  in  Seafon. 

Lobsters,  crabs,  crawfilh,  river  crawfifli,  guard-fdh,  mackerel, 
breams,  barbel,  roach,  {had  or  alloc,  lamprey  or  lamper-eels, 
dace,  bleak,  prawnes,  and  horfe-mackercl. 

The  eels  that  are  taken  in  running  water,  are  better  than  pond 
eels ; of  thofe  the  filver  ones  are  moil  edeemed. 

MIDSUMMER  QJJ  ARTER. 

Turbuts  and  trouts,  foals,  grigs,  Ihafflins  and  glout,  tenes, 
falmon,  dolphin,  flying-fhh,  flie.ep  head,  tollis,  both  land  and  fea, 
ilurgeon,  feale,  chubb,  loblters  and  crabs. 

Sturgeon  is  a fifh.  commonly  found  in  the  northern  feas  but 
now  and  then  we  find  them  in  our  great  rivers,  the  Thames,  the 
Severn,  and  the  Tyne.  This  fidl  is  of  a very  large  fize,  and  will 
i'ometimes  meafure  eighteen  feet  in  length.  They  are  much  ef- 
teemed  when  frefii,  cut  in  pieces,  and  roaded  or  baked,  or  pick- 
led  for  cold  treats.  The  cavier  is  efleem’d  a dainty,  which  is 
the  fpawn  of  this  fidi.  The  latter  end  of  this  quarter  comes  fmelts, 
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Cod  and  haddock,  coalfifh,  white  and  pouting  hake,  Iyng, 
tuike  and  mullet,  red  and  grey,  weaver,  gurnet,  rocket,  herrings, 
flprats,  foals  and  flounders,  plaife,  dabs  and  fmeare-dabs,  eels, 
chare,  fcat-e,  thornbacks,  and  humlyn,  kini'on,  oyders  and  lcol- 
lops,  falmon,  fea  perch  and  carp,  pike,  tench,  and  lea  tench. 

Scate  maides  are  black,  and  thornback  maides  white..  Gray 
bafs  comes  with  the  mullet. 

In  this  quarter  are  fine  fmelts,  and  hold  till  alter  Chridmas. 

There  are  two  forts  of  mullets,  the  fea  mullet,  and  river  muL 
let,  both  equally  good. 
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Dorey,  brile,  gudgeons,  gollin,  fmelts,  crouch,  perch,  an- 
chovy  and  loach,  fcollop  and  wilks,  periwinkles,  cockles,  muffels, 
geare,  bearber  and  hollebet. 

How  to  chiife  FISH. 

To  chufe  Salmon , Pike , Trout , Carp,  Tench , Grading,  Barbel,  Chubb , 
Ruff,  Eel,  Whiting , Smelt,  Shad , &c. 

All  thefe  arc  known  to  be  new  or  dale  by  the  colour  of  their 
trills,  their  eafinefs  or  hardnefs  to  open  the  hanging  or  keeping 
up  their  tins,  the  ftanding  • out  or  linking  of  their  eyes,  &c.  and 
by  fmelling  their  gills. 

- - Turbutt 

Pe  is  chofen  by  his  thicknefs  and  plumpnefs,  and  if  his  belly 
be  of  a cream  colour^  he  mu  ft  fpend  well  ; but  if  thin,  and  his 
belly  of  a bluifh  white,  he  will  eat  very  loofe. 

Cod  and  Codling. 

Chufe  him  by  his  thicknefs  towards  his  head,  and  the  white- 
nefs  of  his  fleth  when  it  is  cut : And  fo  of  a codling. 

Li  no-. 

o 

For  dried  ling,  chufe  that  which  is  thickeft  in  the  poll,  and 
the  fleth  of  the  brighteft  yellow, 

Scale  and  Thornlack. 

These  are  chofen  by  their  thicknefs,  and  the  fhe  fcate  is  the 
fiveeteft,  el'pecially  if  large. 

Soals. 

These  are  chofen  by  their  thicknefs  and  ftiffnefs ; when  their 
bellies  are  of  a cream  colour,  they  fpend  the  firmer. 

Sturgeon. 

If  it  cuts  without  crumbling,  and  the  veins  and  griftles  give 
a true  blue  where  they  appear,  and  the  fleth  a perfedt  white,  then 
conclude  it  to  be  good. 

Frcjh  Herrings  and  Mackerel. 

If  their  gills  are  of  a lively  thining  rednefs,  their  eyes  ftand 
full,  and  the  fith  is  ftiff,  then  they  are  new  ; but  if  dutky  and 
faded,  or  linking  and  wrinkled,  and  tails  limber,  they  are  ftale. 

Lobjlcrs. 

Ciiuse  them  by  their  weight,  the  heavieft  are  beft,  if  no  water 
be  in  them:  if  new,  the  tail,  will  be  full  fmart,  like  a fpring  ; if 
full,  the  middle  of  the  tail  will  be  full  of  hard,  reddith-tkinned  meat. 
Cock  lobfter  is  known  by  the  narrow  back  part  of  the  tail,  and  the 
two  uppermoft  fins  within  his  tail  are  ftiff  and  hard  but  the  hen 
is  loft,  and  the  back  of  her  tail  broader. 


Prawns, 
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Prawns,  Shrimps,  ani  Crqhfjh. 

The  hvo  fit  ft,  if  Hale,  will  be  limber,  and  caft  a kind  of  flimy 
fine'll,  their' colour  fading,  and  they  fjiiny  : the  latter  will  be 
limber  in  their  claws  and  joints,  their  red  colour  turn  blackilh 
and  dufky,  and  will  have  an  ill  fmell  under  their  throats,  other- 
wife  all  of  them  are  good- 

Plaife  and  Flcumiers. 

Ik  they  are  ft'lff,  and  their  eyes  be  not  funk  or  look  dull,  they 
■are  new,  the  contrary  when  Hale,  The  bed:  fort  o|  plaife  look 
bluilh  on  the  belly. 

. Pickled  Salmon. 

If  the  flefh  feels  oily,  and  the  feales  are  iliff  and  Ihiping,  and 
St  comes  in  Hakes,  and  parts  without  crumbling,  chen  it  is  new 
and  good,  and  not  otherwise. 

Pickled  find  Red  Herrings. 

Fov.  the  firfl,  open  the  back  to  the  bone,  and  if  the  flefh  be 
•white,  {leaky  and  oily,  and  the  bone  white,  or  a bright  red,  they 
ar,c  good.  If  red-herrings  carry  a good  glofs,  part  well  from  the 
•bone,  and  fmell  well,  then  conclude  them  to  be  good. 

January  Fruits  --which  are  yet  lafing,  a-e 

3.o  me  grapes,  the  Kentiili,  ruflet,-  golden,  French,  Kirten 
and  Dutch  pippins,  John  apples,  yvinter  queenings,  the  marigold 
and  Harvey  apples,  pom -water,  goldiijg-dorfet,  renhitting, 
love’s  pearmain,  and  the  winter  pearmain  ; winter  burgamot, 
winter  boucrctjen,  winter  mad:,  winter  Norwich,  and  great  furrin 
pears..  AH  garden  things  much  the  lame  as  in  December, 

February  Fruits  which  are  lafing. 

Tke  -fame  as  in  January , except  the  golden  pippin  and  pom- 
watej- ; alfo  the  pomerv,  and  the  winter  pepperning  and  dagobent 
pear. 

March  Fruits  which  aye  yet  lafing. 

The  golden  duckct-daulet,  pippins,  rennetings,  love’s  pear- 
jnain  and  John  apples.  The  latter  boucrctien,  and  doublc-bloflbm 
pear. 

April  Fruits  which  are  yc;  lafing 

You  have  now  in  the  kitchen  garden  and  orchard,  autumn  car- 
rots, winter  fpinach,  fprouts  of  cabbage  and  cauliflowers,  turr.ip- 
tops,  afparagus,  young  radiflies,  Dutch  brown  lettuce  and  crefles, 
burnet,  young  onions,  icullions,  leeks,  and  early  kidney  heaps. 
fin  hot  beds,  purflain,  cucumbers  and. muflirooms.  Some  cherries, 
green  apricots  and  goofeberries  for  tarts. 

Pippins,  deuxans,  weflbury  apple,  rufieting,  gilliflower,  the 
latter  pourcretien,  pak  pear,  &c. 

May,  the  ProduEl  of  the  Kitchen  and  Fruit  Garden  this  Ms  nth. 

Asparagus,  cauliflowers,  imperial,  Silefia,  royal  and  cabbage 
«.  'lettuces,  burnet,  purflain.  cucumbers,  nafturtian  flowers,  peale 
a,nd  beans,  fown  in  October,  artichokes,  fcarlec  ftrawberrics,  and 

kidney 
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Sidney  beans.  Upon  the  hot  beds.  May  cherries.  May  dukes. 
On  walls,  green  apficots,  sipd  goolebdrrics. 

Pippins,  deuxans,  or  John  apple.  Well  bury  apples,  ruffetthag, 
gillittower  apples,,  the  codling,.  &c.  _ 

The  great  karvile,  winter  boucretien,.  black  YVorcefier  pear, 
uirrein,  and  double-bloflbm  pear.  Now  the  proper  time  to  diflil 
herbs,  \vh:ch  arc  in  their  greateft  perfcdVion. 

June,  the  Product  of  the  Kitchen  and  Fruit  garden  this  Month . 
Asparagus,  garden  beans  and  peafe,  kidney  beans,  cauliflowers, 
artichokes,  Batterfea  and  Dutch  cabbage,  melons  on  the  fir££ 
ridges,  young  onions,  carrots  ;vnd  parihips  fown  in  February, 
purflain,  burrage.  burnct,  the  flowers  of  nafturtian,  the  Dutch' 
brown,  the  imperial,-  the  royal,  the  Silelia  and  cofs  lettuces,  fom<5 
blanched  endive  and  cucumbers,  and  all  lorts  of  pot-  herbs. 

Green  goi  ieberries,  flrawberries,  fome  rafoerries,  currants 
white  and  blatk,  duke  chef  ries, 1 red  hearts,  the  flemilh  and  car- 
natian  cherries,  codlings,  jaunatings,  aud  the  mafculine  apricot.- 
And  in  the  forcing  frames  all  the  forward  kind  of  grapes* 

July,  the  Product  of  the  Kitchen  and  Fruit  Garden c 
B.ONCIVAL  arid  winged  peafe,  garden  and  kidney  beans,-  cauli- 
flowers, cabbages,  artichokes,  and  their  fin  all  fuckers,  all  forts  of 
kitchen  and  aronratick  herbs.  Sallads,  as  cabbage  lettuce,  purflain, 
burnef,  young’onions,  cucumbers,  blanched  endive,  carrots,  turnips, 
beets,  nafturtian  flowters,  mulk-melons,  wood  flrawberries,  currants, 
gooleberries,  ralberries,  red  and  white  jannatings,  the  Margaret 
apple,  the  primat  ruflet,  furmner  green  chiflel  and  pearl  pears,  the 
carnation  morella,  great  bearer,  morocco,  origa-t  and  begarreaux 
cherries.  The  nutmeg,  Ifabella,  Periian,  Newington,  violer, 
mufealand  rambouillet  peaches.  NedlarineY,  the primodial,  myi-oba-i 
Ian,  red,  blue,  amber,  damalk  pear,  apricot  and  cinnamon  plumbs ; 
alfo  the  King’s  and  Lady  Elizabeth’s  plumbs,  &c.  fome  figs  and 
grape's.  Walnuts  in  high  fea-fon  to  piekie,  and  rock  ia rapier. 
The  fruit  yet  laflihg  of  the  laft  year  is,,  the  deuxans  and  the  winter 
fullering. 

Augirfl,  the  PrsduSl  of  the  Kitchen  and  Fruit  Garden. 
GAMAdEs,  and  their  lprouts,  cauliflowers,  artichokes,  cabbage 
fcttuce,  beets,  carrots  potatoes,  turnips,  fome  beans,  peas,  kidney-, 
beans,  and  all  forts  of  kitchen  herbs,  radiflr,  horfe-radifh,  cucum- 
bers, crefles,  fome  tarragon,  onions,  garlick,  rocuinboles,  melons, 
and  cucumbers  for  pickling. 

Goofeberries,  ralberries,  currants,  grapes,  figs,  mulberries- 
and  filberts^  apples,  the  Vvindlbi  fovereign,  orange  burgamot 
fliper  red  Catherine,  king  Catherine,  pentir  Pruflian,  fummer 
poppenning,  fugar  and  lending  pears.  Crown  Bourdeaux,  Lavur, 
Difput,  Savoy  and  Walhtcotta  peaches,  the  muroy,  tawny,  red 
Roman,  little  green  duller  and  yellow  neftarincs. 

Imperial  bl up,  dates,  yellow  late  pear,  black  pear,  white  nut- 
meg late  pear,  great  Antony  or  Turkey  and  Jane  plumbs, 
duller  Mufcudiac  and  Cornelian  grapes. 

Sep, 
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September,  the  ProduSl  of  the  Kitchen  and  Fruit  Garden. 

Garden  and  fome  kidney-beans,  roncival  peas,  artichokes, 
radifhes,  cauliflowers,  cabbage  lettuce,  creflcs,  cherville,  onions, 
tarragon,  burnet,  celery,  endive,  mufhrooms,  carrots,  turnips, 
fkirrets,  beets,  fcorzonera,  horfe-radilh,  garlick, fhalots,  rocumbole, 
cabbage  and  their  fprouts,  with  favoys,  which  are  better,  when 
more  fweetened  with  the  frofl. 

Peaches,  grapes,  figs,  pears,  plumbs,  walnuts,  filberts, 
almonds,  quinces,  melons  and  cucumbers. 

October,  the  Pro  duel  of  the  Kitchen  and  Fruit  Garden. 

Some  cauliflowers,  artichokes,  peafe,  beans,  cucumbers  and 
melons;  alfo  July  Town  kidney  beans,  turnips,  carrots,  parlhips, 
potatoes,  fkirrets,  fcorzonera,  beets,  onions,  garlick,  fhalots,  ro- 
cumbole, churdones,  crefles,  cherville,  milliard,  radilh,  rape, 
fpinach,  lettuce  fmall  and  cabbaged,  burnet,  tarragon,  blanched 
celery  and  endive,  late  peaches  and  plumbs,  grapes  and  figs. 
Mulberries,  filberts  and  walnuts.  The  bullice,  pines  andarbuters ; 
and  great  variety  of  apples  and  pears. 

November,  the  Product  of  the  Kitchen  and  Fruit  Garden. 

Cauliflowers  in  the  greenhoufe  apd  fome  artichokes,  carrots, 
parfnips,  turnips,  beets,  fkirrets,  fcorzonera,  horfe-radilh,  potatoes, 
onions,  garlick,  fhalots,  rocumbole,  celery,  parfley,  forrel,  thyme, 
favoury,  fweet  marjoram  dry  and  clary  cabbages  and  their 
fprouts,  favoy  cabbage,  fpinach,  late  cucumbers.  Hot  herbs  on 
the  hot  bed,  burnet,  cabbage,  lettuce,  endive  blanched  ; feveral 
forts  of  apples  and  pears. 

Some  bullices,  medlars,  arbutas,  walnuts,  hazel  nuts,  and 
chefnuts. 

December,  the  Product  of  the  Kitchen  and  Fruit  Garden. 

Many  forts  of  cabbages  and  favoys,  fpinach,  and  fome  cauli- 
flowers in  confervatory,  and  artichokes  in  fand.  Roots  we  have 
as  in  the  lalt  month.  Small  herbs  on  the  hot  beds  for  fallads,  alfo 
mint,  tarragon,  and  cabbage  lettuce  preferred  under  glafies  ; 
cherville,  celery,  and  endive  blanched.  Sage,  thyme,  favoury, 
beet-leaves,  tops  of  young  beets,  parfley,  forrel,  fpinach,  leeks 
and  fweet-marjoram,  marigold  flowers  and  mint  dried.  Afparagus 
on  the  hot  bed,  and  cucumbers  on  the  plants  fown  in  July  and 
Auguft,  and  plenty  of  pears  and  apples. 


G H A P.  XXII- 

A certain  Cure  for  the  Bite  of  a Mad  Dog. 

LET  the  patient  be  blooded  at  the  arm  nine  or  ten  ounces. 

Take  of  the  herb,  called  in  Latin,  lichen  cinereus  terrefrii  ; in 
Englifh,  a(h-coloured  ground  liverwort,  cleaned  and  dried  and 
powdered,  half  and  ounce;  of  black  pepper  powdered,  two 
r drachms 
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drachms.  Mix  thefe  well  together,  and  divide  the  powder  into 
four  dofes  ; one  of  which  mult  be  taken < every  morning  fading, 
for  four  mornings  fuccefiively  in  half  a pint  of  cow  s milk  warm. 
After  thefe  four  dofes  are  taken,  the  patient  mud  go  into  the  co  Id 
bath  or  a cold  fpring,  or  river  every  morning  fading  tor  a month. 
He  mud  be  dipt  all over,  but  not  day  in  (with  his  head  above 
water)  longer  than  half  a minute,  if  the  water  be  very  cold. 
After  this  he  mud  go  in  three  times  a week  for  a fortnight  longer. 

N B The  lichen  is  a very  common  herb,  and  grows  generally 
in  faddy  and  barren  foils  'all  over  England  The  right  tunc  to 
o-ather  it,  is  in  the  months  of  October  and  November. 

& 7 I ir  iVT  c a n 


Another  for  the  Bite  of  a Mad  Dog. 

For  the  bite  of  a mad  dog,  either  man  or  bead  : Take  fix 
ounces  of  rue  clean  picked  and  bruifed,  four  ounces  of  garlick 
peeled  and  bruifed,  four  ounces  of  Venice  treacle,  and  four 
ounces  of  filed  pewter,  or  feraped  tin.  Boil  thele  in  two  quaits 
of  the  bell  ale,  in  a pan  covered  clofe  over  a gentle  fire,  for  the 
fpace  of  an  hour,  then  drain  the  ingredients  from  the  liquor. 
Give  eight  or  nine  fpoonfuls  of  it  warm  to  a man,  or  a woman, 
three  mornings  fading.  Eight  or  nine  fpoonfuls  is  fufficient  for 
the  dronged  ; a lefler  quantity  to  thofe  younger,  or  of  a weaker 
conditution,  as  you  may  judge  of  their  drength.  Ten  or  twelve 
fpoonfuls  for  a horl'e,  or  a bullock  ; three,  four,  or  five  to  a 
fheep,  hog,  or  dog.  This  mud  be  given  within  nine  days,  after 
the  bite  ; it  feldom  fails  in  man  or  bead.  If  you  can  conveniently 
hind  fome  of  the  ingredients  on  the  wound,  it  will-  be  fo  much 
the  better. 

Receipt  againf  the  Plague » 

Take  of  rue,  fage,  mint,  rofemary,  wormwood  and  lavender,  s 
handful  of  each  ; infufe  them  together  in  a gallon  of  white  wine 
vinegar,  put  the  whole  into  a done-pot  clofcly  covered  up,  upon 
warm  wood  alhes  for  four  days : After  which  draw  off  (or  drain 
through  fine  flannel)  the  liquid,  and  put  it  into  bottles  well 
corked  ; and  into  every  quart  bottle,  put  a quarter  of  an  ounce 
of  eamphire.  With  this  preparation  wafh  your  mouth,  and  rub 
your  loins  and  your  temples  every  day  ; fnuff  a little  up  your 
nodrils  when  you  go  into  the  air,  and  carry  about  you  a bit  of 
fponge  dipped  in  the  fame,  in  order  to  fmell  to  upon  all  occafions, 
cfpecially  when  you  are  near  any  place  or  perfon  that  is  infedfed-. 
They  write,  that  four  malefactors  (who  had  robbed  the  infefted 
Boufes,  and  murdered  the  people  during  the  courfe  of  the  plague) 
owned,,  when  they  came  to  the  gallows,  that  they  had  preferred 
themfelves  from  the  contagion,  by  ufing  the  above  medicine  only  ;■ 
and  that  they  went  the  whole  time  from  houfe  to  houfe,  without 
any  fear  of  the  difiemper.- 

How  to  keep  clear  from  Briggs.- 

First  take  out  of  your  room  all  filver  and  gold  lace,  then  fet 
the  chairs  about  the  room,  fhut  up  your  windows  and  doors,  tack' 
a blanket-  over  each  window,  and  before  the  chimney,  and  over 

the 
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the  doors  of  the  room,  fet  open  all  clofi  ts  and  cupboard  dobr?,' 
ail  your  draws  and  boxes,  hang  the  reft  of  your  bedding  on  the 
chair-backs,  lay  the  feather-bed  on  a tabic,  then  fet  a large 
broad  earthen  pan  in  the  middle  of  the  room,  and  in  that  lct°a 
chatrng-difh  that  {lands  on  feet,  full  of  charcoal  well  lighted.  If 
your  room  is  very  bad,  a pound  of  rolled  briinilonc  ; If  only  a 
few,  half  a pound.  Lay  it  on  the  charcoal,  and  get  out  of  the 
room  as  as  quick  as  polfible,  or  it  will  take  away  your  breath. 
Shut  t our  door  dole,  with  the  blanket  over  it,  and  be  furc  to  fet 
it  lb  as  nothing  can  catch  fire.  If  you  have  any  India  pepper* 
throw  in  with  the  brimitone.  You  muft  take  care  to  have,  the 
door  open  whilft  you  lay  in  the  brimllone,  that  you  may  get  out 
as  foon  as  poffiblc.  Don’t  open  the  door  under  fix  hours,  and 
then  you  muft  be  very  careful  how  you  go  in  to  open  the  win- 
dows : therefore  let  the  doors  {land  open  an  hour  before  you  open 
the  windows.  Then  brufh  and  {weep  your  room  very  clean, 
walls  it  well  with  boiling  lee,  or  boiling  water,  with  a little  un- 
backed lime  in  it,  get  a pint  of  fpirits  of  wine,  a pint  of  fpirit  of 
turpentine,  and  an  bunce  of  camphire  ; fhake  all  well  together, 
and  with  a bunch  of  feathers  wafh  your  bedftead  very  well,  and 
fprinkle  the  reft  over  the  feather-bed,  and  about  the  wainfcct  and 
room. 

If  you  find  great  fwafms  about  the  room,  and  fome  not  dead, 
do  this  over  again,  and  you  will  be  quite  clear.  Every  fpring 
and  fall,  wafh  your  bedftead  with  half  a pint,  and  you  will  never 
have  a bugg ; but  if  you  find  any  come  in  with  pew  goods,  of 
box,  &c.  only  wafts  vour  bedftead,  and  fprinkle  all  over  your 
bedding  and  bed,  and  you  will  be  clear ; but  be  fure  to  do  it  as 
foon  as  you  find  one.  If  your  room  is  very  bad,  it  will  be  welt 
to  paint  the  room  after  the  biimftone  is  burnt  in  it* 

This  never  fails,  if  rightly  done. 

An  effectual  Way  to  chav  the  Bedftead  of  Buggs. 

Take  quicklilver  and  mix  it  well  in  a mortar  with  the  white 
of  an  egg  till  the  quicklilver  is  all  well  mixt,  and  there  is  no 
blubbers  J then  beat  t\p  fome  white  of  an  egg  very  fine,  and  mix 
with  the  quickfilver  till  it  is  like  a fine  ointment,  then  with  a 
feather  anoint  the  bedftead  all  over  in  every  creek,  and  corner, 
and  about  the  lacing  and  binding,  wheieyou  think  there  is  any. 
Do  this  two  or  three  times,  and  it  is  a certain  cure,  aiid  will  not 
fpoil  any  thing. 

DireBions  to  the  Houfe-MaiJ. 

Always  when  you  lvveep  a room,  throw  a little  wet  fand 
all  over  it,  and  that  will  gather  up  all  the  flew  and  dull,  pre- 
vents it  from  riling,  cleans  the  boards,  and  laves  the  bedding; 
pitftureG,  and  all  other  furniture  from  dull  and  dirt. 
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To  drrfs  a Turtle,  the  tVefi -India  Way. 

TAKE  the  turtle  out  of  the  water  the  night  before  you  intend 
to  drefs  it,  and  lay  it  on  its  back  in  the  morning,  cut  its 
throat  or  the  head  off,  and  let  it. bleed  well  ; then  cut  off  the  fins, 
fcaid,  fcale  and  trim  them  with  the  head,  then  raife  the  callepy 
(which  is  the  belly  or  under  {hell)  clean  off,  leaving  to  it  as  much 
meat  as  you  conveniently  can;  then  take  from  the  back  fhellall 
the  meat  and  intrails,  except  the  monfieur,  which  is  tnc  fat  and 
looks  green,  that  muff  be  baked  to  and  with  the  (hell ; wafh  all 
clean  with  fait  and  water,  and  cut  it  in  pieces  of  a moderate  fize, 
taking  from  it  the  bones,  and  put  them  with  the  fins  and  head  in 
a foup-pot,  with  a gallon  of  water,  fome  fait,  and  two  blades  of 
mace.  Wheh  it  . boils,  fcum  it  clean,  then  put  in  a bunch  of 
thyme,  parfley,  iavoury  and  young  onions,  and  your  veal  part* 
except  about  one  pound  and  a half,  which  mu  ft  be  made  force- 
meat of,  as  for  Scotch  collops,  adding  a little  Cayan  pepper ; 
when  the  veal  has  boiled  in  the  foup  about  an  hotir,  take  it  out  and 
cut  it  in  pieces,  and  put  to  the  other  part.  The  guts  (which  is 
reckoned  the  heft  part)  muft  be  fplit  open  j fcraped  and  made  clean, 
and  cut  in  pieces  about  two  inches  long.  The  paunch  or  maw 
muft  be  lcalded  and  fkinned,  and  cut  as  the  other  parts,  the  fize 
you  think  proper  ; then  put  them  with  the  guts  and  other  parts, 
except  the  liver,  with  half  a pound  of  good  frefh  butter,  a few 
fhalots,  a bunch  of  thyme,  parfley j and  a little  favoury,  feafon’d 
with  fait,  u’hite  pepper,  mace,  three  or  four  cloves  beaten,  a little 
Cayan  pepper*  and  take  care  not  to  put  too'  much  ; their  let  it 
ftew  about  half  an  hour  over  a good  charcoal  fire,  and  put  in  a 
pint  and  a half  of  Madeira  wine  and  as  much  of  the  broth  as  will 
cover  it,  and  let  it  ftew  till  tender.  It  will  take  four  or  five  hours 
doing.  When  almoft  enough,  fcum  it,  and  thicken  it  with  flour, 
mixt  with  fome  veal  broth,  about  the  t’nicknefs  of  a fricafey. 
Let  your  force-meat  balls  be  fry  ‘d  about  the  fize  of  a walnut,  and 
be  ftew’d  about  half  an  hour  with  the  reft  ; if  any  eggs,  let  them 
be  boiled  and  cleaned  as  you  do  knots  of  pullets  eggs,  and  if 
none,  get  twelve  or  fourteen  yolks  of  hard  eggs,  then  put  the 
ftew  (which  is  called  the  call'epalh)  into  the  back-fhell,  with  the 
eggs  all  over,  and  put  it  in  the  oven  to  brown,  or  do  it  with  a 
falamander. 

The  callepy  muft  be’flafhed  in  feveral  places,  and  moderately 
feafon’d,  with  pieces  of  butter,  mixt  with  chopp’d  thyme,  parf- 
' ley  and  young  onions,  with  fair,  white  pepper  and  mace  beaten, 
and  a little  Cayan  pepper  ; put  a piece  in  each  flafli,  and  then 
fome  over,  and  a duft  of  flour;  then  lake  it  in  a tin  or  iron 
dripping  pan,  in  a brilk  oven. 
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The  back  fliell  (which  is  called  the  callcpafli)  mud  be  feafoned 
as  the  callepy,  and  baked  in  a dripping-pan,  let  upright,  with 
tour  brickbats  or  any  thing  elfe.  An  hour  and  a half  will  bake  it, 
which  mud  be  done  before  the  dew  is  put  in. 

The  fins,  when  boiled  very  tender,  to  be  taken  out  of  the  foup, 
and  put  in  a dew-pan,  with  iomc  good  veal  gravy,  not  high  co- 
loured, a little  Madeira  wine,  feafoned  and  thickened  as  the  cal- 
Icpafh,  and  ferved  in  a difh  by  itfelf. 

I he  lights,  heart  and  liver  may  be  done  the  fame  way,  only 
a little  higher  feafoned;  or  the  lights  and  hearts  may  be'  dewed 
with  the  callepalh,  and  taken  out  before  you  put  it  in  the  fliell , 
with  a little  of  the  fauce,  adding  a little  more  feafoning,  anddidi 
it  by  itfelf. 

The  veal  part  may  be  made  friandos,  or  Scotch  collops  of. 
The  live^  fhould  never  be  dewed  with  the  callcpafli,  but  always 
died  by  itfelf,  after  any  manner  you  like  ; except  you  feparate 
the  lights  and  hearts  from  the  callepafh,  and  then  always  ferve 
them  together  in  one  difh.  Take  care  to  drain  the  foup,  and  ferve 
it  in  a tureen,  or  clean  china  bowl. 

, D'tjhes. 

A callepy. 

Lights,  &c. — foup— -fins. 

Callepafh. 

N.  B.  In  the  Wed- Indies  they  generally  foufe  the  fins,  and  eat 
them  cold  ; omit  the  liver,  and  only  fend  to  table  the  callepy, 
callepafh  and  ioup.  This  is  for  a turtle,  about  fixty  pounds 
weight. 

To  make  Ice  Cream » 

Take  two  pewter  bafons,  one  larger  than  the  other;  the  in- 
ivard  one  mud  have  a dole  cover,  into  which  you  are  to  put 
your  cream,  and  jnix  it  with  rafberries  or  whatever  you  like 
bed,  to  give  it  a flavour  and  a colour.  Sweeten  it  to  your  palate  ; 
then  cover  it  clofe,  and  fet  it  into  the  large  bafon.  Fill  it  with 
ice,  and  a handful  of  fait  ; let  it  Hand  in  this  ice  three  quarters 
of  an  hour,  then  uncover,it,  and  Air  the  cream  well  together  ; 
cover  it  clofe  again,  and  let  it  fland  half  an  hour  longer,  after  that 
turn  it  into  your  plate.  Thefe  things  are  made  at  the  pewterers. 

A Turkey , Lfr.  in  Jelly • 

Boil  a turkey  or  fowl  as  white  as  you  can,  let  it  fland  till  cold, 
and  have  ready  a jelly  made  thus  : take  a fowl,  fkin  it,  take  oft 
all  the  fat,  don't  cut  it  to  pieces,  nor  break  the  bones  ; take  four 
pounds  of  leg  of  veal,  without  any  fat  or  fkin,  put  it  into  a well 
tinned  fauce-pan,  put  to  it  full  three  quarts  of  water,  fet  it  on  a 
very  clear  fire  till  it  begins  to  fimmer  ; be  fure  to  fkim  it  well, 
but  take  great  care  it  don't  boil.  When  it  is  well  Ikimmed,  fet  it 
fo  as  it  will  but  juft  feem  to  fimmer,  put  to  it  two  large  blades  of 
mace,  half  a nutmeg,  and  twenty  corns  of  white  pepper,  a little 
bit  of  lemon-peel  as  big  as  a fix-pence.  This  will  take  fix  or 
feven  hours  doing.  When  you  think  it  is  a ftiff  jelly,  which  you 
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•svill  know  by  taking  a little  ofit  to  cool,  be  fate  to  ikim  off  all  the 
fat,  if  any,  and  be  fare  not  to  ftir  the  meat  in  the  fauce-pan.  A 
quarter  of  an  hour  before  it  is  done,  throw  in  a large  tea-fpoon- 
Jul  of  l'alt,  fqueeze  in  the  juice  of  half  a Seville  orange  or  lemon  ; 
when  you  think  it  is  enough,  drain  it  off  through  a clean  ficvc, 
but  don’t  pour  it  off  quite  to  the  bottom;  for  tear  of  fe'ttlingS. 
Lay  the  turkey  or  fowl  in  the  difii  you  intend  to  fend  it  to  table 
in,  then  pour  this  liquor  over  it,  let  it  (land  till  quite  cold,  and 
fend  it  to  table.  A few  a (tertian  flowers  ftuck  here  and  there 
looks  pretty,  if  you  can  get  them  ; but  lemon,  and  all  thofe 
things  are  entirely  fancy.  This  is  a very  pretty  difli  for  a cold 
collation,  or  a fupper. 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

To  make  Citron . 

Quarter  your  melon  and  take  out  all  the  iilfide,  then  put  it 
into  the  fyrup  as  much  as  will  cover  the  coat  ; let  it  boil  in  the 
fyrup  till  the  coat  is  as  render  as  the  inward  part,  then  put  them 
in  the  pot  with  as  much  lyrup  as  will  cover  them.  Let  them 
fland  for  two  or  three  days,  that  the  fyrup  may  penetrate  through 
them,  and  boil  your  fyrup  to  a candy  height,  with  as  much  moun- 
tain wine  as  will  wet  your  fyrup,  clarify  it  and  then  boil  it  to  a 
candy  height ; then  dip  in  the  quarters,  and  lay  them  on  a fieve 
to  dry,  and  fet  them  before  a flow  fire,  or  put  them'  in  a flow 
oven  till  dry.  Obferve  that  your  melon  is  but  halt  ripe,  and 
when  they  are  dry  put  them  in  deal  boxes  in  paper. 

To  candy  Cherries  or  Green  Gages ; 

Dip  the  flalks  and  leaves  in  white  wide  vinegar  bdilitig,  then 
feald  them  in  fyrup ; take  them  oiit  and  boil  them  to  a candy 
height ; dip  in  the  cherries,  and  hang  them  to  dry  with  the  cher- 
ries downwards.  Dry  them  before  the  fire,  or  in  the  fun.  Then 
take  the  plumbs,  after  boiling  in  the  thin  fyrup,  peel  oft’  the  fkin 
and  candy  them,  and  fo  hang  them  up  to  dry. 

To  take  Ironmolds  out  of  Linen. 

Take  forrel,  bruife  it  well  in  a mortar,  fqueeze  it  through  a 
cloth,  bottle  it  and  keep  it  for  ufe.  Take  a little  of  the  above 
juice,  in  a filver  or  tin  fauce-pan,  boil  it  over  a lamp,  as  it  boils 
dip  in  the  ironmold,  don’t  rub  it,  but  only  fqueeze  it.  As  loon 
as  the  ironmold  is  out,  throw  it  into  cold  water- 
To  make  India  Pickle. 

To  a gallon  of  vinegar,  one  pound  of  garlick,  add  three  quarters 
of  a pound  of  long  pepper,  a pint  of  muffard-feed,  one  pound  of 
ginger,  and  two  ounces  of  turmerick  ; the  garlick  muff  be  laid  in 
fait  three  days,  then  wiped  clean  and  dried  in  the  fun  ; the  long 
pepper  broke,  and  the  muffard-feed  bruifed  : mix  all  together  in 
the  vinegar,  then  take  two  large  hard  cabbages,  and  two  cauli- 
flowers, cut  them  in  quarters,  and  l'alt  them  well  ; let  them  lie 
three  days,  and  then  dry  them  wrell  in  the  fun. 

N.  B.  The  ginger  muff  lie  twenty-four  hours  in  fait  and  wateV, 
then  cut  fmall  and  laid  in  fait  three  days. 
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To  male  Englijh  Catchup. 

Take  tire  larged  daps  of  mufhrooins,  wipe  diem  dry,  hut  don’t 
peel  them,  break  them  to  pieces,  and  l'alt  them  very  well  ; let 
them  Hand  fo  in  an  earthen  pan  for  nine  days,  dirring  them  once 
or  twice  a day,  then  put  them  into  a jugg  clofe  flopped  fet  into 
water  over  a fire  for  three  hours ; then  drain  it  through  a fieve,  and 
to  every  quart  of  the  juice,  put  a pint  of  ftrongdale  mummy  beer, 
not  bitter,  a quarter  of  a pound  of  anchovies,  a quarter  of  an 
ounce  of  mace,  the  fame  of  cloves,  half  an  ounce  of  pepper,  a 
race  of  ginger,  half  a pound  of  fhalots  : then  boil  them  all  toge- 
ther over  a flow  fire  till  half  the  liquor  is  waded,  keeping  the  pot 
clofe  covered  ; then  drain  it  through  a flannel  bag.  If  the  an- 
chovies don’t  make  it  fait  enough,  add  a little  fait. 

To  prevent  the  Infetlion  among  horned.  Cattle. 

Make  an  ifiue  in  the  dewlap,  put  in  a peg  of  black  hellebore, 
and  rub  all  vents  both  behind  and  before  with  tar. 
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Obfervations  on  preferving  Salt  Meat  mellow  and 
fine  for  three  or  four  Months ; and  to  prelerve  pot- 
ted Butter. 

WHEN  you  fait  your  meat  in  the  fummer,  take  care  that  it 
be  perfe&ly  cool  after  it  comes  from  the  butchers  ; the 
bell  way  is,  to  lay  it  on  cold  bricks  for  a few  hours,  and  when  you 
fait  it,  lay  it  up  on  an  inclining  board,  to  drain  oft  the  blood ; 
then  lalt  it  a-frelh,  add  to  every  pound  of  fait  halt  a pound  of  Lif- 
bon  fugar,  and  turn  it  in  the  pickle  every  day ; it  will  be  fine  at 
the  month’s  end  : the  fait  which  is  commonly  ufed,  hardens  and 
fpoils  all  the  meat;  the  right  fort  is  that  called  Lowndes’s  fait;  it 
comes  from  Nantwich  in  Chelhire  : a very  fine  fort  all'o  comes 
from  Malden  in  Eflex,  and  from  Suffolk,  which  is  the  reafon  of 
that  butter  being  finer  than  any  other  ; and  if  every  body  would 
make  ufe  of  that  fait  in  potting  butter,  we  fhould  not  have  «fo 
much  bad  come  to  market ; obferving  all  the  general  rules  of  a 
dairy.  If  you  keep  your  meat  long  in  lalt,  half  the  quantity  of 
fugar  will,  do  ; and  if  you  then  bellow  loaf  fugar,  it  will  eat  much 
finer.  This  pickle  cannot  be  called  extravagant,  becaule  it  will 
keep  a great  while  ; at  three  or  four  months  end,  boil  it  up  ; 
if  you  have  no  meat  in  the  pickle,  Ikim  it,  and  when  cold,  only 
add  a little  more  fait  and  fugar  to  the  next  meat  you  put  in,  and  it 
will  be  good  a twelvemonth  longer. 

A leg  of  mutton  piece,  veiny  or  thick  flank-piece,  without  any 
bone,  pickled  as  above  is  very  fine,  only  add  to  every  pound  of  fait 
an  ounce  of  falt-petre  ; after  being  a month  or  two  in  the  pickle, 
take  it  out,  and  lay  it  in  foft  water  a few  hours,  then  roaft  it.  A 
leg  of  mutton,  or  llioulder  of  veal  does  the  fame.  It  is  a very 
good  article  where  a market  is  at  a great  diftance,  and  a large  fa- 
mily obliged  to  provide  a great  deal  of  meat. 

Concerning  the  pickling  of  hams  and  tongues,  you  have  the  re- 
ceipt in  the  foregoing  chapters  ; but  ufe  either  ,of  thefe  fine  falts, 
and  they  will  be  equal  to  any  Bayonne  hams,  provided  your  pork- 
fing  is  fine  and  well  fed. 

To  drefs  a Mock  Turtle. 

Having  provided  a calf’s-head,  feald  off  the  hair,  as  you  would 
do  off  a pig  • then  clean  it,  cut  off  the  horny  part  in  thin  flices, 
with  as  little  of  the  lean  as  poflible  ; put  in  a few  chopp’d  oyfters, 
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and  the  brains;,  have  ready  between  a quart  and  three  pints  of 
ilrong  mutton  or  veal  gravy,  with  a quart  of  Madeira  wine,  a 
large  tea  fpoonful  of  Cayan  pepper,  a large  onion  chopped  very 
imall  ; peel  oft'  half  of  a large  lemon,  ftired  as  fine  as  poffi- 
ble,  a little  (alt,  the  juice  of  four  lemons,  and  fome  fweet-herbs 
cut  fmall  ; flew  all  t’nefe  together  till  the  meat  is  very  tender, 
which  will  be  in  about  an  hour  and  a half ; and  then  have  ready 
the  back  fliell  of  a turtle,  lined  with  a pafte  of  flour  and  water, 
which  you  mull;  firil  let  into  the  oven  to  harden  ; then  put  in 
the  ingredients,  and  fet  into  the  ove.p  to  brown  the  top  ; and 
when  that  is  done,  fuit  your  gamifti  at  the  top  with  the  yolks  of 
eggs  boiled  hard,  and  force-meat  balls. 

This  receipt  is  intended  tor  a large  head  ; if  you  cannot  get  the 
Ihell  of  a turtle,  a cbina-foup  difh  will  do  as  well ; and  if  r.o 
Qven  is  at  hand,  the  fetting  may  be  omitted ; and  if  no  oyflers 
are  to  be  procured,  it  is  very  go.d  without. 

It  is  fometimes  drefled  with  but  a pint  of  wine,  and  the  juice  of 
two  lemons. 

After  the  horny  part  is  boiled  a little  tender,  put  in  yoqr  white 
meat. 

It  will  do  without  the  oven,  and  take  a fine  knuckle  of  veal, 
cut  off  the  lkin,  and  cut  fome  of  the  fine  firm  lean  into  fmall 
pieces,  as  you  do  the  white  meat  of  a turtle,  and  flew  it  with  the 
other  white  meat  above. 

Take  the  firm  hard  fat  which  grows  between  the  meat,  and  lay 
that  into  the  faitce  of  fpinack  or  forrel,  till' half  an  hour  before 
th'e  above  is  ready  ; then  take  it  out,  and  lay  it  on  a fieve  to  drain  ; 
and  put  in  juice  to  flew  with  thQ  above.  The  remainder  of  the 
knuckle  will  help  the  gravy. 

To  flew  a Buttock  of  Beef. 

After  the  beef  is  fonked,  wafh  it  clean  from  fait,  and  let  it 
lie  about  an  hour  in  f®ft  water  ; then  take  it  out,  and  put  it  into 
your  pot,  as  you  would  to  boil,  but  put  no  water  in,  cover  it 
clofe  with  the  lid,  and  let  it  (land  over  a middling  fire,  not  fierce, 
but  rather  fidw  : it  will  require  jult  the  fame  time  to  do,  as  if  it 
was  to  be  boiled  ; when  it  is  about  half  done,  throw  in  an  onionj 
a little  bundle  of  fweet-herbs,  a little  mace  and  whole, pepper  ; 
cover  it  down  quick  again  boil  roots  and  herbs  as  ufual  to  cat 
with  it.  Send  it  to  table  with  the  gravy  in  a diih. 

The  few:  Method  of  flowing  Green  Pea/e. 

To  about  two  full  quarts  of  peafe  put  in  a quarter  of  a pint  of 
oil  and  water,  not  fo  much  water  as  oil  ; a little  different  fort  or 
lpices,  as  mace,  cloves,  pepper  and  nutmeg,  all  beat  fine;  a lit- 
tle Cayan  pepper,  a little  1 alt  ; flew  all  this  in  a broad  flat  pipkin  ; 
when  they  are  half  done,  with  a ipoon  make  two  or  three  holes  ; 
into  each  of  thefc  hole's  break  an  egg,  yolk  and  white  ; take  one 
egg  and  beat  it,  and  throw  ovei  the  whole  when  enough,'  which 
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you  will  know  by  tailing  them  ; and  the  egg  being  quite  hard, 
fend  them  to  table. 

If  they  are  not  done  in  a very  broad,  open  thing,  it  will  be  dif- 
ficult to  get  them  out  to  lay  in  a difli. 

They  would  be  better  done  in  a filver  .or  tin  clifh,  on  a flew- 
hole,  and  go  to  table  in  the  fame  dilh  ; it  is  much  better  than 
putting  them  out  into  another  difli. 

Minced  Haddocks  after  the  Dutch  way. 

Boil  them,  take  out  all  the  bones,  mince  them  very  fine 
with  parfley  and  onions  ; fcafon  with  nutmeg,  pepper  and  fait, 
and  flew  them  in  butter,  juft  enough  to  keep  moift,  fqueeze  the 
juice  of  a lemon,  and  when  cold,  mix  them  up  with  eggs,  and 
put  into  a puff  pafte. 

To  drcfs  Haddocks  after  the  Spanifh  way. 

Your  haddock  being  walked  very  clean  and  dried,  broil  it 
nicely,  then  take  a quarter  of  a pint  ot  oil  in  a ftewpan,  feafon 
it  with  mace,  cloves,  and  nutmeg,  pepper  and  fait,  two  cjoves  ot 
garlick,  fome  love  apples,  when  in  feafon,  a little  vinegar ; puf 
in  the  filh,  cover  it  dole,  and  let  it  Hew  half  an  hour  over  a 
flow  fire. 

Flounders  may  be  done  the  fame  way,  and  .are  very  good. 

^ To  drefs  Haddocks  the  Jews  way. 

Wash  two  large  fine  haddocks  very  clerpi,  cut  them  in  fliceq 
about  three  inches  thick,  and  dry  them  in  a cloth  ; take  a gill 
either  pf  oil  or  butter  in  a ftew-pan,  a middling  fized  onion  cut 
fmall,  a handful  of  parfley  walked  and  cut  fmall  ; let  it  juft  boil 
up  in  either  butter  or  oil,  then  put  in  the  fill);  feafon  it  with 
beaten  mace,  pepper  and  fait,  half  a pint  of  foft  water;  let  it 
flew  foftly,  till  it  is  thoroughly  done  ; -then  beat  up  the  yolks  of 
two  eggs,  with  the  juice  of  a lemon,  and  juft  as  it  is  done  enough 
jhrow  it  over  ahd  fend  it  to  table. 

Of  on  Soup , the  Spanifh  way. 

Peel  and  fiice  two  large  Spanifh  onions,  let  them  boil  very 
foftly  in  half  a pint  of  fweet  oil  till  the  onions  are  very'  foft ; 
then  pour  on  them  three' pints  of  boiling  water ; fea fop  with 
beaten  pepper,  fait,  a little  beaten  ejove  and  mace,  two  fpoon- 
fuls  of  vinegar,  a handful  of  parfley  walked  clean,  and  chopped 
fine  : let  it  boil  fall  a quarter  of  an  hour  ; in  the  mean  time,  get 
fome  fippets  to  cover  the  bottom  of  the  difh,  fried  quick,  nst 
hard  ; lay  them  in  a dilh,  and  cover  each  fippet  with  a poached 
egg;  beat  up  the  yolks  of  two  eggs,  and  throw  over  them  ; pour  in 
your  foup,  and  fend  it  to  table. 

Garlick  and  lorrel  done  the  lame  way,  eats  very  well. 

A Spa.nijfy  Pcafe  Soup. 

Lay  one  pound  of  Spanifh  peafe  in  water  the  night  before  you 
ufe  them  ; then  take  a gallon  of  water,  one  quart  of  fine  lwect 
pil,  a pead  ol  tprlick  ; coyer  the  pat  clofe,  and  let  it  boil  till 
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the  peafe  are  foft ; then  feafon  with  pepper  and  fait ; then  beat 
up  the  yolk  of  an  egg,  and  vinegar  to  your  palate  ; poach  fome 
rggs,  lay  in  the  dilli  on  fippets,  and  pour  the  foup  on  them.. 
Send  it  to  table. 

Milk  Soup  the  Dutch  way. 

Boil  a quart  of  milk  with  cinnamon  and  moift  fugar;  put 
fippets  in  the  dilh,  pour  the  milk  over  it,  and  fet  it  over  a 
charcoal  lire  to  lirnmer,  till  the  bread  is  foft.  Take  the  yolks 
of  two  eggs,  beat  them  up,  and  mix  it  with  a little  of  the 
milk,  and  throw  it  in  ; mix  it  all  together,  and  fend  it  up  to 
table. 

Fijb  Vafties  the  Italian  nvay. 

Knead  your  flour  with  oil ; take  a flice  of  falmon,  feafon  it 
with  pepper  and  fait,  and  dip  into  fweet  oil,  chop  onion  and 
parfley  fine,  and  drew  over  it  ; lay  it  in  the  pafle,  and  double  it 
tip  in  the  fliape  of  a flice  of  falmon  : oil  a piece  of  white  paper, 
and  lay  it  under  the  pally,  and  bake  it ; it  is  belt  cold,  and  will 
keep  a month. 

Mackrel  done  the  fame  manner ; head  and  tail  together  folded 
in  a pally,  is  a fine  dilh.  » 

Red  Cabbage  after  the  Dutch  nvay, good  for  a Cold  in  the  Breaf. 

Cut  the  cabbage  fmall,  and  boil  it  foft,  then  drain  it,  and 
put  it  in  a llew-pan,  with  a proper  quantity  of  oil  and  butter, 
a little  water  and  vinegar,  and  an  onion  cut  fmall ; feafon  it  with 
pepper  and  fait,  and  let  it  fimmer  on  a flow  fire,  till  all  the  li- 
quor is  wafted, 

A/paragu s the  Spanijh  way. 

Break  your  afparagus  in  pieces,  then  boil  them  foft,  and 
drain  the  water  from  them  : take  a little  oil,  water  and  vinegar, 
let  it  boil,  feafon  it  with  pepper  and  fait,  throw  in  the  afparagus, 
and  thicken  with  yolks  of  eggs. 

Endive  done  the  fame  way,  is  good  ; the  Spaniards  add  fugar, 
but  that  fpoils  them.  Green  peafe  done  thus  are  very  good  ; 
only  add  a lettuce  cut  fmall,  and  two  or  three  onions,  and  leave 
out  the  eggs. 

Carrots  and  French  Beans  dreffed  the  Dutch  way. 

Take  the  carrots,  flice  them  very  thin,  and  juft  cover  them 
with  water  ; feafon  them  with  pepper  and  fait,  cut  a good  many 
onions  and  parfley  fmall,  a piece  of  butter  ; let  them  fimmer 
over  a flow  fire  till  done.  French  beans  may  be  done  the  lame 
Way. 

Cauliflowers  drrjjed  the  Spanijh  way. 

Boil  your  cauliflowers,  but  not  too  much  ; then  drain  them, 
and  put  them  into  a llew-pan  ; to  a large  cauliflower  put  a quar- 
ter of  a pint  of  fweet  oil,  and  two  or  three  cloves  of  garlick  ; 
let  them  fry  till  brown  ; then  feafon  them  with  pepper  and  fait, 

, two 
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two  or  three  fpoontuls  of  vinegar  ; cover  the  pan  \ery  clofc,  and 
let  them  limmer  over  a very  flow  fire  about  an  hour. 

Beans  the  German  way. 

Peel  and  flice  a large  bunch  of  onions,  take  a great  quantity 
of  parfley  wafhed  and  cut  fmall,  throw  them  into  a ftew-pan, 
with  a pound  of  butter  ; feai'on  them  well  with  pepper  and  fait, 
put  in  two  quarts  of  beans  ; cover  them  dole,  and  let  them  do 
till  the  beans  are  brown,  lhaking  the  pan  frequently.  Pcaic 
jnay  be  done  the  fame  way. 

To  dry  Lettucc-falks,  Artichoke-Jlalks,  or  Cabbage-flails. 

Peel  the  flalks  to  the  pith,  and  put  the  pith  in  a ftrong  brine 
three  or  four  days  ; then  take  them  out  of  the  brine,  boil  them 
in  water  very  tender,  then  dry  them  with  a cloth,  and  put  them 
into  as  much  clarified  fugar  as  will  cover  them,  and  fo  preferve 
them  as  you  do  oranges  ; then  take  them  and  let  them  to  drain  ; 
then  take  frefh  fugar,  and  boil  it  to  the  height ; take  them  out 
and  dry  them. 

T 7 dry  Pears  without  Sugar, 

Pare  fome  Norwich  pears  with  a knife,  and  put  them  in  an 
earthen  pot,  and  bake  them  not  too  loft  ; put  them  into  a white 
plate  pan,  and  put  dry  flraw  under  them,  and  lay  them  in  an 
oven  after  bread  is  drawn,  and  every  day  warm  the  oven  to  the 
degree  of  heat  as  when  the  bread  is  newly  drawn.  Within  one 
>veek  they  mull  be  dry. 

Artichoke  Suckers  drejjed  the  Spanijb  way, 

Clean  and  wafii  your  artichoke  fuckers,  and  cut  them  in  half, 
then  boil  them  in  water,  drain  them  from  the  water,  and  put 
them  into  a llew-pan,  with  a little  oil,  a little  water,  and  a little 
vinegar  ; feafon  them  with  pepper  and  fait ; flew  them  a little 
while,  and  then  thicken  them  with  yolks  of  eggs. 

They  make  a pretty  garnilh  done  in  the  following  manner  ; 
clean  them  and  half  boil  them,  then  dry  them,  flour  them,  and 
dip  them  in  yolks  of  eggs,  and  fry  them  brown. 

Artichokes  preferred  the  Spanijb  way. 

Take  large  artichokes,  cut  the  tops  of  the  leaves  off,  wafli 
them  well  and  drain  them  ; to  every  artichoke  pour  in  a large 
fpoonful  of  oil,  feafoned  with  pepper  and  fair.  Send  them  to 
the  oven,  and  bake  them,  they  will  keep  a year. 

_ The  Italians,  French,  Portuguefe,  and  Spaniards,  have  va- 
riety of  peculiar  ways  of  dreffing  of  filh,  which  we  have  not, 
fuch  as 

Making  fifh-foups,  ragous,  pies,  &c. 

. their  ibups,  they  ufe  no  gravy,  nor  in  their  fauces,  think-, 
tng  it  improper  to  mix  flelh  and  fiih  together ; but  make  their 
nfh-foups  with  fifii,  viz.  either  of  craw-filh,  lobllers,  &c.  taking 
only  the  juice  of  them, 
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For  E x A m p l e. 

They  take  their  craw-fifh,  tie  them  up  in  a muflin  rag,  and 
boil  them  ; then  prefs  out  the  juice  for  the  purpofes  abovemen. 
tjoned. 

For  their  Pies. 

They  make  fome  of  carp  ; others  of  different  fifli : and  fome 
they  make  like  our  minced  pics,  viz.  They  cut  the  flefh  from  the 
bones  ot  the  carp,  and  mince  it  ; adding  currants,  &c. 

Sham  Chocolate. 

Boil  a pint  of  milk  over  a flow  fire,  with  fome  whole  cinna- 
mon, and  fweeten  it  with  Lifbon  fugar,  beat  up  the  yolks  of 
three  eggs,  throw  all  together  into  a chocolate  pot,  and"  mill  it 
one  way  , or  it  vvill  turn.  Serve  it  up  in  chocolate  cups. 

Almond  Rice. 

Take  your  almonds,  blanch  them,  pound  them  in  a marble 
or  wooden  mortar  ; and  mix  them  in  a little,  boiling  water,  prefs 
them  as  long  as  there  is  any  milk  in  the  almonds  ; adding  frefh 
water  every  time  ; to  every  quart  of  almond  juice,  a quarter  of 
a pound  office,  and  about  two  or  three  fpoonfuls  of  orange- 
flower  water  ; mix  them  altogether,  and  let  them  fimmer  over  a 
very  flow  charcoal  fire,  keep  ffirring  them  often  ; when  done, 
fweeten  to  your  palate;  put  them  into  plates,  and  throw  beaten 
pipnamon  over  it. 

Marmalade  of  Eggs  in  the  fenvjjh  T afle. 

Beat  the  yolks  of  twenty-four  eggs  for  an  hour  : clarify  a 
pound  of  the  heft  moift  fugar,  four  fpoonfuls  of  orange-flower 
water,  one  ounce  of  blanched  and  pounded  almonds  ; fiir  all  to- 
gether over  a very  flow  charcoal  fire,  keeping  ffirring  it  all  the 
while  one  way,  till  it  comes  to  a confifienee  ; then  put  it  into 
coffee-cups,  and  throw  a little  beaten  cinnamon  on  the  top  of 
the  cups.  This  marmalade,  mixed  with  pounded  almonds,  «ith 
orange-peel,  and  citron,  are  formed  in  cakes  of  any  fliape,  fpeh 
ps  birds,  fifh,  and  fruit,  &c. 

A Cake  the  Spanijh  Way. 

Having  provided  twelve  eggs,  and  three  quarters  of  a pound 
of  the  beft  moift  fugar,  mill  them  in  a chocolate-mill,  till  they  are 
all  of  a lather  ; then  mix  in  one  pound  of  flour,  half  a pound  of 
pounded  almonds,  two  ounces  of  candied  orange-peel,  two  ounces 
of  citron,  four  large  fpoonfuls  of  orange-water,  half  an  ounce  of 
cinnamon,  and  a glafs  of  fack.  It  is  beff  baked  in  a flow  oven. 

Another  Way. 

Provide  a pound  of  flour,  a pound  of  butter,  eight  eggs,  a 
pint  of  boiling  milk,  two  or  three  fpoonfuls  of  ale  yeaff,  or  a glafs 
of  French  brandy  ; beat  all  together  ; then  fet  it  before  the  fire 
in  a pan,  where  there  is  room  for  it  to  rife  ; cover  it  with  a cloth 
and  flannel,  that  no  air  comes  to  it  ; when  you  think  it  is  raifed 
fufficiently,  mix  half  a pound  of  the  beft  moift  fugar,  an  ounce  of 
cinnamon  beat  fine  ; four  fpoonfuls  of  orange-flower  water,  one 
b ounce 
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ounce  of  candied  orange-peel,  one  ounce  of  candied  citron,  mix 
all  well  together,  and  bake  it. 

To  make  Sugar  of  Pearl. 

Take  half  a pint  of  damalk-rofe  water,  a pound  of  fine  fugaiy 
half  an  ounce  of  prepared  pearl  beat  to  powder,  eight  leaves  of 
beaten  gold  ; boil  them  together  according  to  art ; add  the  pearl 
and  gold  leaves  when  juft  done,  then  caft  them  on  a marble. 

To  dry  Plumbs. 

Take  fair  and  clear  coloured  pear  plumbs,  weigh  them  and 
flit  them  up  the  fides  ; put  them  into  a broad  pan,  and  fill  it  full 
of  water,  fet  then!  over  a very  flow  fire  ; take  care  that  the  fkin 
does  not  come  off ; when  they  arc  tender,  take  them  up,  and  to 
every  pound  of  plumbs  put  a pound  of  fugar  ; ftrew  a little  on 
the  bottom  of  a large  filver  bafon  ; then  lay  your  plumbs  in,  011c 
by  one,  and  ftrew  the  remainder  of  your  fugar  over  them  ,*  fet 
them  into  your  fttove  all  night,  with  a good  warm  fire  the  next 
day  ; beat  them,  and  fet  them  into  your  ftove  again,  and  let  them 
ftand  two  days  more,  turning  them  every  day  ; then  take  them 
out  of  the  fyrup,  and  lay  them  on  glafs  plates  to  dry. 

To  make  white  Wafers. 

Take  the  yolk  of  an  egg,  beat  it,  and  mix  it  with  a quarter 
of  a pint  of  water  ; then  mix  half  a pound  of  beft  *flour,  and  thin 
it  with  damafk-'rofe  water  till  you  think  it  of  a proper  thicknefs  to 
bake.  Sweeten  it  to  your  palate  with  fine  fugar  finely  lifted. 

To  make  brown  Wafers. 

Take  a quart  of  common  cream,  then  take  the  yolks  of  three 
or  four  eggs,  and  as  much  fine  flour  as  will  make  it  into  a thin 
batter ; fweeten  it  with  three  quarters  of  a po.und  of  fine  fugar 
finely  fierced,  and  as  much  pounded  cinnamon  as  will  make  it 
tafte.  They  fhould  not  be  mixed  till  the  cream  be  cold  ; butter 
your  pans,  and  make  them  very  hot  before  you  bake  them. 

Fruit  Wafers  of  Codlings , Plumbs , £sV. 

Rub  the  pulp  of  any  fruit  through  a hair  fieve,  and  to  every 
three  ounces  of  fruit  take  fix  ounces  of  fugar  finely  fitted.  Dry 
the  fugar  very  well  till  it  be  very  hot ; heat  the  pulp  alfo 
till  it  be  very  hot  ; then  mix  it  and  fet  it  over  a flow  charcoal 
fire,  till  it  be  almoft  a-boiling,  then  pour  it  in  glafl'es  or  trenchers, 
and  fet  in  the  ftove  till  you  fee  it  will  leave  the  glafl'es  ; but  be- 
fore it  begins  to  candy,  turn  them  on  papers  in  what  form  you 
pleafe.  They  may  be  coloured  red  with  clove  gilly-flowers  fteeped 
in  the  juice  of  lemon.  j 

How  to  dry  Peaches. 

Pare  the  faireft  and  ripeft  peaches  you  can  get,  put  them  into 
fair  water  ; take  their  weight  in  double-refined  fugar,  of  one  half 
make  a very  thin  fyrup  ; then  put  in  your  peaches,  boiling  them 
till  they  look  clear,  then  fplit  and  ftone  them.  Boil  them  till 
they  are  very  tender,  lay  them  a-draining,  take  the  other  half  of 
the  fugar,  and  boil  it  almoft  to  candy  ; then  put  in  your  peaches, 
and  let  them  lie  all  night,  then  lay  them  on  a glafs,  and  fet  them 
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in  a ftove  till  they  are  dry.  If  they  arc  fugar’d  too  much,  wipe 
them  a little  with  a wet  cloth  : let  the  firft  fyrup  be  very  thin  a 
quart  of  water  to  a pound  of  fugan 

To  make  almond  Knots. 

Bi.ancii  two  pounds  of  almonds,  in  hot  water  ; beat  them  ill 
a mortal',  to  a very  line  paftc,  with  rofe-water  ; be  careful  to  keep 
them  from  oiling.  Sift  a pound  of  double-refined  fugar,  through  a 
lawn  fieve,  leave  out  fome  to  make  up  your  knots,  put  the  reft  into 
a pan  upon  the  fire,  till  it  is  fealding  hot,  and  at  the  fame  time  have 
your  almoncls  fealding  hot  in  another  pan  ; then  mix  them  toge- 
ther with  the  whites  of  three  eggs  beaten  to  froth,  and  let  them 
Hand  till  they  are  cold,  then  roll  them  with  fome  of  the  fugar  you 
left  out,  and  lay  them  in  platters  of  paper.  They  will  not  roll  into 
any  ftiape,  but  lay  them  as  well  as  you  can,  and  bake  them  in  a 
cool  oven  ; it  nmft  not  be  hot,  neither  muft  they  be  coloured. 

To  make.  Almond  Milk  for  a WaJJ? , 

Blanch  five  ounces  of  bitter  almonds,  and  beat  them  in  a 
marble  mortar  very  fine;  You  may  put  in  a fpoonful  of  fack 
when  you  beat  them  if  you  chufe  it ; then  take  the  whites  of  three 
new-laid,  eggs,  three  pints  of  fp ring -water,  and  one  pint  of  fack. 
Mi*  them  all  very  well  together  ; then  ftrain  it  through  a fine 
cloth,  and  put -it  into  a bottle,  and  keep  it  for  u e.  You  may  put 
in  lemon,  or  powder  of  pearl,  when  you  make  ufe  of  it. 

To  prefrve  Apricots . 

Pare  your  apricots,  then  ftone  what  you  can,  whole  ; then 
give  them  a light  boiling  in 'll  pint  of  water,  or  according  to  your 
quantify  of  fruit ; then  take  the  weight  of  your  apricots  in  fugar, 
and  take  the  liquor  which  you  boil  them  in  and  your  fugar, 
and  boil  it  till  it  comes  to  a fyrup,  and  give  them  a light  boiling, 
taking  otf  the  feum  as  it  rifes.-  When  the  fyrup  jellies,  it  is 
enough  ; then  take  up  the  apricots,  and  cover  them  with  the  jelly, 
and  put  cut  paper  over  them,  and  lay  them  down  when  cold. 

To  make  Goof  cherry  Wafers , 

Procure  your  goofeberries  before  they  are  ready  for  preferr- 
ing ; cut  oti  the  black  heads,  and  boil  them  with  as  much  water 
as  will  cover  them,  all  to  tnalh  ; then  pafs  the  liquor  and  all,  as  it 
will  run,  through  a hair  fieve,  and  put  fome  pulp  through  with  a 
ipoon,  but  not  too  near.  It  is  to  be  pulped  neither  too  thick  nor 
too  thill  ; meafure  it,  and  to  a gill  of  it  take  halt  a pound  of 
double-refined  fugar  ; dry  it,  put  it  to  your  pulp,  and  let  it  lca;d 
on  a flow  fire,  not  to  boi^  at  all.  Stir  it  very  well,,  and  then  will 
rife  a frothy  white  feum,  which  take  clear  off  as  it  rifes;  you  mutt 
feald  and  fkim  it  till  no  feum  rifes,  and  it  comes  clean  from  the 
pan  fide  ; then  take  it  off,  and  let  it  cool  a little.  Have  reauy 
fticcts  of  glafs  very  lmooth,  about  the  thicknefs  of  parchment. 
You  muft  fpread  it  on  the  glaffes  with  a knife,  very'  thin,  even, 
and  finooth  ; then  fet  it  on  the  ftove  with  a flow  fire  : if  you  do 
it  in  the  morning,  at  night  you  muft  cut  it  into  long  pieces 
with  a broad  calc  knife,  and  put  your  knife  clear  under  it,  and  told 

it  two  or  three  times  over,  and  lay  them  in  a ftove,  turning  them 

fometimes 
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fornetirnes  till  they  are  pretty  dry  ; but  do  not  keep  them  too 
lont".  for  they  will  loofe  their  colour.  If  they  do  not  coire  clean 
off  your  glailes  at  night,  keep  them  till  next  morning. 

Ut no  to  make  little  French  3 fonts. 

Procure  nine  new-laid  eggs,  take  the  yolks  of  two  out,  and 
take  out  the  treddles,  beat  them  a quarter  of  an  hour,  and  put  in 
a pound  of  fierced  fugar,  and  beat  them  together  three  quarters 
of  an  hour,  then  put  in  three  quarters  of  a pound  of  flour,  very 
fine  and  well  dried.  When  cold,  mix  all  well  together,  and  beat 
them  about  half  a quarter  of  an  hour,  firft  and  laff.  \ ou  may  put 
in  a little  orange-flower  water,  and  a little  grated  lemon-peel  ; 
then  drop  them  about  the  bignefs  of  a half  crown,  (but  rather 
long  than  round)  upon  doubled  paper  a little  buttered,  fierce  fomc 
fugar  on  them,  and  bake  them  in  an  oven,  after  manchet. 

How  to  make  the  thin  Airicat  Chips . 

Pare  your  apricots  or  peaches,  and  cut  them  very  thin  into 
chips,  and  take  three  quarters  of  their  weight  in  fugar,  it  being 
finely  fierced  ; then  put  the  fugar  and  the  apricots  into  a pewter 
difli,  and  fet  them  upon  ceals ; and  when  the  fugar  is  all  dif*- 
folved,  turn  them  upon  the  edge  of  the  difli  out  of  the  fyrup,  and 
fo  fet  them  by.  Keep  them  turning  till  they  have  imbibed  the 
fyrup  , be  fure  they  never  boil.  They  muft  be  warmed  in  the 
fyrup  once  every  day,  and  fo  laid  out  upon  the  edge  of  the  difh 
till  the  fyrup  lie  drank. 

Hovj  to  preferve  Pippins  in  Jelly. 

Pare,  core,  and  quarter  your  pippins ; throw  them  Into  fair 
water,  and  boil  them  till  the  ftrength  of  the  pippins  is  boiled  out, 
then  {train  them  through  a jelly  bag  ; and  to  a pound  of  pippins 
take  two  pounds  of  double-refined  fugar,  a pint  of  this  pippin- 
liquor,  and  a quart  of  fpring-water  ; then  pare  the  pippins 
very  neatly,  cut  them  into  halves  {lightly  cored,  throw  them  into 
fair  water.  When  your  fugar  is  melted,  and  your  fyrup  boiled  a 
little,  and  clean  Ikimmed,  dry  your  pippins  with  a clean  cloth, 
throw  them  into  your  fyrup ; take  them  off  the  fire  a little, 
and  then  fet  them  on  again,  let  them  boil  as  faff  as  you  poflibly 
can,  having  a clear  fire  under  them,  till  they  jelly  ; take  them  off 
fometimes  and  {hake  them,  but  don’t  ftir  with  a fpoon  ; a little 
before  you  take  them  off  the  fire,  fqueeze  the  juice  of  a lemon 
and  orange  into  them,  which  muft  be  firft  pafled  a tiffany ; give 
them  a boil  or  two  after,  fo  take  them  up,  elfe  they  will  turn  red. 
At  the  firft  putting  of  your  fugar  in,  allow  a little  more  for 
this  juice  ; you  may  boil  orange  or  lemon  peel  very  tender  in 
fpring-water,  and  cut  them  in  thin  long  pieces,  and  then  boil 
them  in  a little  fugar  and  water,  and  put  them  in  the  bottom  of 
your  glafics  ; turn  your  pippins  often,  even  in  the  boiling. 

To  make  Blackberry  Wine. 

Put  your  berries  when  ripe,  into  a large  veflcl  of  wood  or  ftone, 
with  a {picket  in  it,  and  pour  upon  them  as  much  boiling  Water  as 
will  juft  appear  at  the  top  the  of  them  ; as  foon  as  you  can  endure 
your  hand  in  them,  bruife  them  very  well,  till  all  the  berries  are 
broke;  then  let  them  Hand  clofe  covered  till  the  berries  be  well 

wrought 
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wrought  tip  to  the  top,  which  ufually  is  three  or  four  days  ; thert 
draw  off  the  dear  juice  into  another  veffel ; and  add  to  every  ten 
quarts  of  this  liquor  one  pound  of  fttgar,  ftir  it  well  in,  and  let  ir 
Hand  to  work  in  another  veffel  like  the  firfi,  a week  or  ten  days  ; 
then  draw  it  off  at  the  (picket  through  a jelly-bag,  into  a large 
veffel  ; take  four  ounces  of  ifiilgtafs,  lay  it  in  deep  twelve  hours' 
in  a pint  of  white  wine  : the  next  morning  boil  it  till  it  is  all  dif- 
folved,  upon  a flow  lire  ; then  take  a gallon  of  your  blackberry- 
juice,  put  in  the  diffolved  ififiglals,  give  it  a boil  together,  and 
put  it  in  hot. 

The  be/1  Way  to  make  Raijtn  Wine. 

Procure  a clean  wine  or  brandy  hoglhcad,  put  in  two  hundred 
of  raiiins,  (talks  and  all,  and  then  iill  the  vcllel  with  fine  clear 
fpring-water:  let  it  (land  till  you  think  it  has  done  hilling ; then 
throw  in  two  quarts  of  fine  French  brandy;  putin  the  bung 
flightly,  and  in  about  three  weeks  or  a month,  if  you  are  fure 
it  has  done  fretting,  (top  it  down  clofe  ; let  it  (land  fix  months, 
peg  it  near  the  top,  and  if  you  find  it  very  fine  and  good,  fit  for. 
drinking*  bottle  it  off,  or  elfe  flop  it  up  again,  and  let  it  fland 
fix  months  longer.  It  fliould  (land  fix  month's  in  the  bottle:  this 
is  by  much  the  bell  way  of  making  it,  as  the  wine  will  be  much 
ftronger,  but  lefs  of  it  : the  different  forts  of  raifins  make  quite 
a different  wine  ; and  after  you  have  drawn  off  all  the  wine,  throw 
on  ten  gallons  of  fpring-water  ; take  oft*  the  head  of  the  barrel, 
and  ffir  it  well  twice  a day,  p reding  the  raifins  as  well  as  you 
can  ; let  it  Hand  a fortnight  or  three  weeks,  then  draw  it  off  into 
a proper  veffel  to  hold  it,  and  fqueeze  the  raifins  well  ; add  two 
quarts  of  brandy,  and  two  quarts  of  fyrup  of  elderberries,  Hop 
it  clofe  when  it  has  done  working  ; and  in  about  three  months  it 
will  be  fit  for  drinking.  If  you. don’t  chufe  to  make  this  fecond 
wine,  fill  your  hogfhead  with  fpring-water,  and  fet  it  in  the  fun 
for  three  or  four  months,  and  it  will  make  excellent  vinegar. 

To  make  Orange  Wafers. 

BpiL  fome  of  the  befi  oranges  in  three  or  four  wafers,  till  they 
are  tender,  then  take  out  the  kernels  and  (he  juice,  and  beat  them 
to  pulp,  in  a clean  marble  mortar,  ar.d  rub  them  through  a hair- 
fievc  ; to  a pound  of  this  pulp  take  a pound  and  a half  of  double- 
refined  fugar,  beaten  and  licrced  ; tajte  half  of  your  fugar,  and 
put  it  into  your  oranges,  and  boil  it  till  it  ropes  ; then  take  it 
from  the  fire,  and  when  it  is  cold,  make  it  up  in  patle  with  the 
other  half  of  your  fugar  ; make  but  a little  at  a time,  for  it  will 
dry  too  fall ; then  with  a little  rolling-pin  roll  them  out  as  thin  as 
tiffany  upon  papers  ; cut  them  round  with  a little  drinking-glafs, 
and  let  them  dry,  and  they  will  look  very  clear. 

To  preferve  VH.nte  Quinces  whole. 

Put  about  the  weight  of  your  quinces  in  fugar,  and  a pint  of 
ware r to  a pound  of  lugar,  make  it  into  fyrup,  *and  clarify  it ; 
then  cover  your  quince  and  pare  it,  and  put  it  into  your  fyrup, 
and  let  if  boil  till  it  is  all  clear  ; then  put  in  three  lpoonfuls  of 
jelly,  made  thus-:  over  night,  lay  your  quince -kernels  in  water, 

then 


Appendix  to  the  Art  of  Cookery.  , 275 

then  (train  them,  and  put  them  into  your  quinces,  and  let  them 
have  but  one  boil  afterward. 

To  make  Orange  Cakes. 

Take  the  peels  of  four  oranges,  being  firft  pared,  and  the 
meat  taken  out,  boil  them  tender,  and  beat  them  fmall  in  a mar- 
ble mortar;  then  take  the  meat  of  them,  and  two  more  oranges, 
your  feeds  and  (kins  being  picked  out,  and  mix  it  with  the  peel- 
ings that  are  beaten : fet  them  on  the  fire,  with  a fpoonful  or 
two  of  orange-flower  water,  keeping  it  flirring  till  that  moifture 
is  pretty  well  dried  up  ; then  have  ready  to  every  pound  of  that 
pulp,  four  pounds  and  a quarter  of  double-refined  fugar,  finely 
iierced  ; make  your  fugar  very  hot,  and  dry  it  upon  the  fire,  and 
then  mix  it  and  the  pulp  together,  and  fet  it  on  the  fire  again, 
till  the  fugar  be  very  well  melted,  but  be  fure  it  does  not  boil  ; 
you  may  put  in  a little  peel,  fmall  (hred  or  grated,  and  when  it 
is  cold,  draw  it  up  in  double  papers  ; dry  them  before  the  fire, 
and  when  you  turn  them,  put  two  together ; or  you  may  keep 
them  in  deep  glaffes  or  pots,  and  dry  them  as  you  have  occalion. 

To  ?nakc  a Lemoned  Honey-comb. 

Sweeten  the  juice  of  one  lemon  with  fine  fugar  to  your  pa- 
late ; then  put  a pint  of  cream,  and  the  white  of  an  egg  in  fome 
fugar,  and  beat  it -up  ; and  as  the  froth  rifes,  take  it  off,  and  put 
it  on  the  juice  of  the  lemon,  till  you  have  taken  all  the  cream  off 
upon  the  lemon  : make  it  the  day  before  you  want  it,  in  a difh 
that  is  proper. 

To  snake  white  Cakes  like  China  Dtfljes. 

To  the  yolks  of  two  eggs,  put  two  fpoonfuls  of  fack,  and  as 
much,  rofe- water,  fome  carraway  feeds,  and  as  much  flour  as  will 
make  it  a pafle  (tiff  enough  to  roll  very  thin  : if  you  would  have 
them  like  difhes,  you  mu  ft  bake  them  upon  difhes  buttered.  Cut 
them  out  into  what  work  you  pleaie  to  candy  them  ; take  a pound 
of  fine  fierced  fugar  perfumed,  ,and  the  white  of  an  egg,  and 
three  or  four  fpoonfuls  of  rofe  water,  ftir  it  till  it  looks  white  ; 
and  when  that  pafle  is  cold,  do  it  with  a feather  on  one  fide. 
This  candied,  let  it  dry,  and  do  the  other  fide  in  the  fame  man- 
ner, and  diy  it  alfo. 

Hovj  to  dry  Cherries. 

To  eight  pounds  of  cherries,  put  about  one  pound  of  the  bed 
•powdered  fugar,  done  the  cherries  over  a great  deep  bafon  or  glafs, 
and  lay  them  one  by  one  in  rows,  and  drew  a little  fugar,:  thus 
do  till  your  bafon  is  full  to  the  top,  and  let  them  ftand  till  the 
next  day  ; then  pour  them  out  into  a great  pofnip,  fet  them  on 
the  hre  ; let  them  boil  very  faft  a quarter  of  an  hour,  or  more  ; 
then  pour  them  again  into  your  bafon,  and  let  them  ftand  two  or 
three  days;  then  take  them  out,  and  lay  them  one  by  one  on 
hair-fieves,  and  fet  them  in  the  fun,  or  an  oven,  till  they  are  dry, 
turning  them  ever  day  upon  dry  fieves  : if  in  the  oven,  it  mail 
in  iT  Ut  C Warm  ^ } ou  can  Ju^  it,  when  you  hold  your  hand 
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To  make  Uxbridge  Cakes. 

To  a pound  of  wheat  flour,  put  l'cven  pounds  of  currants,  haf^ 
a nutmeg,  four  pounds  of  butter,  rub  your  butter  cold  very  well 
amo'ngft  the  veal,  drefs  your  currants  very  well  in  the  flour, 
butter,  and  fcafoning,  and  knead  it  with  fo  much  good  new  veall 
as  will  make  it  into  a pretty  high  pafle  ; after  it  is  kneaded  well  to- 
gether, let  it  Hand  an  hour  to  rife ; you  may  put  half  a pound  of 
pafte  in  a cake. 

To  make  fine  Almond  Cakes. 

Take  a pound  of  Jordan  almonds,  blanch  them,  beat  them  very 
fine  with  a little  orange-hower  water,  to  keep  ihein  from  oiling  ; 
then  rake  a pound  and  a quarter  of  fine  fugar,  boil  it  to  a candy 
height : then  put  in  your  almonds ; then  take  two  frefh  lemons, 
grate  off  the  rind  very  thin,  and  put  as  much  juice  as  to  make  it 
of  a quick  tatfe  ; then  put  it  ihto  yottr  glafles,  and  fet  it  into  your 
jlove,  flirring  them  often,  that  they  do  not  Candy  : fo  When  it  is 
a little  dry,  put  it  into  little  cakes  upon  (beets  of  glafs  to  dry. 

Ilozv  to  make  Mead. 

To  ten  gallons  of  water,  put  two  gallons  of  honey,  and  a 
handful  of  raced  ginger  ; then  cut  two  lemons  in  pieces,  and  put 
them  into  it,  boil  it  very  well,  keep  it  fkimming  ; let  it  ftand  all 
night  in  the  fame  veflel  you  boil  it  in,  the  next  morning  barrel 
it  up,  with  two  or  three  fpoonfuls  of  good  yeaft.  About  three' 
weeks  or  a month  after.,  you  may  bottle  it. 

Marmalade  of  Cherries. 

Stew  five  pound  of  cherries,  and  put  to  them  two  pounds  of 
hard  lugar,  fhred  your  cherries,  wet  your  fugar  with  juice  that 
runs  from  them  ; then  put  the  cherries  into  the  fugtQ?  and  boil 
them  pretty  faft  till  it  be  a marmalade  ; when  it  is  cold,  put  it 
up  in  glafles  for  ufe. 

To  dry  Damfins. 

Provide  four  pounds  of  damfins;  take  one  pound  of  fine 
fugar,  make  a fyrup  of  it,  with  about  a pint  of  fair  water;  then 
put  in  your  damfins,  ftir  it  into  your  hot  fyrup,  fo  let  them 
Hand  on  a little  fire,  to  keep  them  warm  for  half  an  hour,  then 
put  all  into  a baton,  and  cover  them,  let  them  lrand  till  the  next 
day  ; then  put  the  fyrup  from  them,  and  fet  it  on  the  fire,  and  when 
it  is  very  hot,  put  it  on  your  damfins : this  do  twice  a dav  for 
three  days  together ; then  draw  the  fyrup  from  the  damfins; 
and  lay  them  in  an  earthen  diih,  and  l'et  them  in  an  oven  after 
bread  is  drawn  ; when  the  oven  is  cold,  take  them  and  turn  them, 
and  lay  them  upon  clean  dilhes  ; fet  them  in  the  lun,  or  in  an- 
other oven,  till  they  are  dry. 

Marmalade  of  Quince  White. 

Pare  the  quinces  and  core  them,  put  them  into  water  as  you 
pare  them,  to  be  kept  from  blacking,  then  boil  them  fo  tender 
that  a quarter  of  flxaw  will  go  through  them;  then  take  their 
weight  of  fugar,  and  boat  them,  break  the  quinces  with  the  lack 
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of  a fpoon  : and  then  put  in  the  fugar,  and  let  them  boil  fait  un- 
covered till  they  Aide  from  the  bottom  of  the  pan  :jou  may  make 
pafte  of  the  fame,  only  dry  it  in  a ttove,  drawing  it  out  into  what 

form  you  pleafe. 

To  preferve  Cherries. 

To  two  pound  of  cherries  put  one  pound  and  an  half  of  fugai , 
half  a pint  of  fair  water,  melt  your  lugar  in  it ; when  it  is  melted, 
put  in  your  other  fugar  and  your  cherries  ; then  boil  them  l'oftly, 
till  all  the  fugar  be  melted  ; than  boil  them  fait,  and  Ikirn  them  ; 
take  them  off  two  or  three  times  and  fhake  them,  and  put  -them 
on  again,  and  let  them  boil  fait  3 and  when  they  are  of  a good 
colour,  and  the  fyrup  will  Itand,  they  are  enough* 

To  preferve  Apricots  or  Plumbs  Green. 

Take  them  before  they  have  {tones  in  them,  which  may  be 
known  by  putting  a pin  through  them  ; then  coddle  them  in  many 
waters,  till  they  are  as  green  as  grafs  : peel  them  and  coddle  them 
again  ; take  the  weight  of  them  in  fugar,  and  make  a fyrup  ; put 
t<>  your  fugar  a jack  of  water  : then  put  them  in,  let  them  on  the 
hre^  to  boil (lowly,  till  they  are  clear,  Ikimming  them  often,  and 
they  will  be  very  green.  Put  them  up  in  glalfes,  and  keep  them  for 
ufe. 

''To  preferve  Barberries. 

Of  the  ripeft  and  beft  barberries  yod  can  find,  take  their. Weight 
ks  fugar  ; then  pick  oilt  the  feeds  and  tops,  wet  your  fugar  with 
the  juice  of  them,  and  make  a fyrup  ; then  put  in  your  barberries, 
and  when  they  boil,  take  them  off  and  (hake  them,  and  fet  them 
on  again,  and  let  them  boil,  and  repeat  the  fame)  till  they  are 
clean  enough,  to  put  into  glaflbs. 

Wiggs. 

Mix  three  pounds  of  well-dried  flour,  one  nutmeg,  a littl  emacc 
and  fait,  and  almoft  half  a pound  of  carraway  comfits  ; and  melt 
half  a pound  of  butter  in  a pint  of  fweet  thick  cream,  fix  fpoonfuls 
of  good  fack,  four  yolks  and  three  whites  of  eggs,  and  near  a 
pint  of  good  light  yeaft  ; work  thefe  well  together,  and  cover  it, 
and  fet  it  down  to  the  fire  to  rife  ; then  let  them  reif,'  and  lay 
the  remainder,  the  half  pound  of  carraways  on  the  top  of  the 
wiggs,  and  put  them  upon  papers  well  floured  and  dried,  and  let 
them  have  as  quick  an  oven  as  for  tarts, 

To  make  Fruit  Wafers',  Codlings  or  Plumbs  do  befl. 

Rub  the  pulp  of  fruit  through  a hsir-fiove,  and  to  three  ounces  . 
of  pulp  take  fix  ounces  of  fugar,  finely  fierced ; dry  your  fugar 
very  well,  till  it  be  very  hot,  heat  the  pulp  alfo  very  hot,  and 
put  it  to  your  fugar,  and  heat  it  on  the  fire,  till  it  be  almoft  at 
boiling ; then  pour  it  on  the  glalfes  or  trenchers,  and  fet  it  on  the 
llove,  till  you  fee  it  will  leave  the  glalfes,  (but  before  it  begins  to 
candy)  take  them  off,  and  turn  them  upon  papers  in  what  form 
you  pleafe  ; you  may  colour  them  red  with  clove  gilliflowers 
lteeped  in  the  juice  of  lemon. 
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To  make  Marmalade  of  Oranges. 

Weigh  your  oranges,  to  a pound  of  oranges  take  half  a pound 
of  pippins,  and  almod  half  a pint  of  water  ; a pound  and  a half 
of  lugar ; pare  your  oranges  very  thin,  and  fave  the  peelings, 
then  take  off  the  (kins,  and  boil  them  till  they  are  very  tender, 
and  the  bitternefs  is  gone  out  of  them.  In  the  mean  time  pare 
your  pippins,  and  dice  them  into  water,  and  boil  them  till  they 
are  clear,  pick  out  the  meat  from  the  (kins  of  your  oranges,  be- 
fore you  boil  them ; and  add  to  that  meat  the  meat  of  one  le- 
mon ; then  take  the  peels  you  have  boiled  tender,  and  (hred  them, 
or  cut  them  into  very  thick  dices,  what  length  you  pleafe ; then1 
fet  the  fugar  on  the  dre,  with  feven  or  eight  fpoonfuls  of  water, 
(lvim  it  clean,  then  put  in  the  peel,  and  the  meat  of  the  oranges 
and  lemons,  and  the  pippins,  and  fo  boil  them  ; put  in  as  much 
of  the  outward  rind  of  the  oranges  as  you  think  fit,  and  fo  boil 
thell  m tithey  are  enough. 

To  make  Orange  Loaves. 

Cut  a round  hole  in  the  top  of  your  orange,  take  out  all  the 
meat,,  and  as  much  of  the  white  as  you  can,  without  breaking  the 
(kin:  then  boil  them  in  water  till  tender,  (hifting  the  water  till  it  is  net 
bitter ; then  take  them  up  and  wipe  them  dry  : then  take  a pound 
of  fine  fugar,  a quart  of  water,  or  in  proportion  to  the  oranges  ; 
boil  it,  and  take  off  the  feum  as  it  rifes  : then  put  in  your  oranges, 
and  let  them  boil  a little,  and  let  them  lie  a day  or  two  in  the 
fyrup  ; then  take  the  yolks  of  two  eggs,  a quarter  of  a pint  of 
cream  (or  more) , beat  them  well  together ; then  grate  in  two 
Naples  bifeuits,  (or  white  bread)  a quarter  of  a pound  of  butter, 
and  four  fpoonfuls  of  fack  : mix  it  all  together  tdl  your  butter  is 
melted  ; then  fill  the  oranges  with  it,  and  bake  them  in  a (low  oven 
as  long  as  you  would  a cudard,  then  dick  in  fome  cut  citron,  and 
fill  them  up  with  fack,  butter,  and  fugar  grated  over. 

Cracknels. 

Mix  half  a pound  of  the  whited  flour,  a pound  of  fugar  beaten 
fmall,  two  ounces  of  butter  cold,  one  fpoonful  of  carraway-feeds 
deeped  all  night  in  vinegar : then  put  In  three  yolks  of  eggs,  and 
a little  role-water,  work  your  pade  all  together  ; and  after  that  beat 
it  with  a rolling-pin,  till  it  be  light ; then  roll  it  out  thin,  and 
cut  it  with  a glafs,  lay  it  thin  on  plates  buttered,  and  prick  them 
with  a pin  ; then  take  the  yolks  of  two  eggs,  beaten  with  rofe- 
water,  and  rub  them  over  with  it ; then  fet  them  into  a pretty 
quick  oven,  and  when  they  are  brown  take  them  out  and  lay  them 
In  a dry  place. 

To  make  a Lemon  Toiver  or  Padding. 

TAKE*thjree  lemons,  grate  the  outward  rind  of  them  ; take 
three  quarters  of  a pound  of  fugar,  and  the  fame  of  butter  the 
yolks  of  eight  eggs,  beat  them  in  a marble  mortar,  at  lead  an 
hour  ; then  lay  a thin  rich  crud  in  the  bottom  of  the  dilh  you 
‘ bake  it  in,,  as  you  may  loinething  all  over  it ; three  quarters  of 
an  hour  Will  bake  it.  Make  an  orange -pudding  the  lame  way. 
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but  pare  the  rinds,  and  boil  them  firft  in  feveral  waters,  till  the 
bitternefs  is  boiled  out. 

To  make  the  clear  Lemon  Cream, 

Infuse  in  a gill  of  Clearwater,  the  rind  of  a lemon,  till  it  ta(le9 
of  it ; then  take  the  whites  of  fix  eggs,  the  juice  of  four  lemons  ; 
beat  all  well  together,  and  run  them  through,  a hair  fieve,  fvveeten 
them  with  double-refined  fugar,  and  fet  them  on  the  fire,  not  too 
hot,  keeping  fiirring ; and  when  it  is  thick  enough  take  it  off. 

How  to  make  Chocolate. 

Mix  fix  pounds  of  cocoa-nuts,  one  pound  of  anifeeds,  four 
ounces  of  long  pepper,  one  of  cinnamon,  a quarter  of  a pound  of 
almonds,  one  pound  of  piftachios,  as  much  achiote  as  will  make 
it  the  colour  of  brick,  three  grains  of  mulk,  and  as  much  amber- 
greafe,  fix  pounds  of  loaf  fugar,  one  ounce  of  nutmegs,  dry  and 
beat  them,  and  fierce  them  through  a fine  fieve  : beat  your  al- 
monds to  a pafte,  and  mix  with  the  other  ingredients  ; then  dip 
your  fugar  in  orange-flower,  or  rofe-water,  and  put  it  in  a fkillet, 
on  a very  gentle  charcoal  fire  ; then  put  in  the  fpice,  and  ftrew  it 
well  together  ; then  the  mulk  and  ambergreafe  ; then  put  in  the 
coaco-nuts  laft  of  all  ; then  achiote,  wetting  it  with  the  water  the 
fugar  was  dipt  in  ; flew  all  thefe  very  well  together  over  a hotter 
fire  than  before  ; then  take  it  up,  and  put  it  into  boxes,  or  what 
form  you  like,  and  fet  it  to  dry  in  a warm  place.  The  piflachios 
and  almonds  muft  be  a little  beat  in  a mortar,  and  afterwards 
ground  upon  a ftone. 

Another  Way  to  make  Chocolate. 

Mix  fix  pounds  of  the  beft  Spanifh  nuts,  when  parched,  and 
cleaned  from  the  hulls ; take  t hree  pounds  of  fugar,  two  ounces 
of  the  befl  cinnamon,  beaten  and  lifted  very  fine  ; to  every  two 
pounds  of  nuts  put  in  three  good  vanelas,  or  more  or  lefs  as  you 
pleafe  ; to  every  pound  of  nuts  half  a dram  of  cardanum  feeds, 
very  finely  beaten  and  fierced. 

To  ?nakc  Cheefecakes  without  Currants. 

Take  two  quarts  of  new-mifle,  with  as  little  runnet  as  you 
can  ; when  it  is  come,  break  it  as  gently  as  you  can,  and  whey  it 
well ; then  pafs  it  through  a hair-fieve,  and  put  it  into  a marble 
mortar,  and  beat  into  it  a pound  of  new  butter,  walhed  in  rofe- 
water.  ; when  that  is  well  mingled  in  the  curd,  take  the  yolks  of 
fix  eggs,  and  the  whites  of  three,  beat  them  very  well  with  a little 
thick  ci earn  and  fait ; and  after  you  have  made  the  coffins,  juft  as 
you  put  them  into  the  cruft  (which  muft  not  be  till  you  are  ready 
to  fet  them  into  the  oven)  then  put  in  your  eggs  and  fugar,  and 
.a  whole  nutmeg  finely  grated  ; ftir  them  all  well  together,  and 
then  fill  your  crufts  ; and  if  you  put  a little  fine  fugar  fierced  into 
the  crufts,  it  will  roll  the  thinner  and  cleaner  ; three  fpoonfuls  of 
thick  lweet  cream  will  be  enough  to  beat  up  your  eggs  with. 

To  preferve  white  Pear  Plumbs, 

Take  thofe  which  are  the  fineft  and  cleareft  from  fpecks  5 to  q 
pound  of  plumbs  take  a pound  and  a quarter  of  fugar,  the  fined 
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you  can  get,  a pint  and  a quarter  of  water ; flit  the  plumbs  and 
flone  them,  and  prick  them  full  of  holes,  faving  fome  fugar  beat 
fine  laid  in  a bafon  ; as  you  do  them,  lay  them  in,  and  flrew 
fugar  over  them  ; then  have  half  a pound  of  fugar,  and  your  water 
ready  made  into  a thin  fyrup,  and  a little  cold  ; put  in  youp 
plumbs  with  the  flit  fide  downwards,  fet  them  on  the  fire,  keep  them 
Continually  boiling,  neither  too  flow  nor  too  faft  ; take  them  oft?n 
off,  (hake  them  round,  and  fkim  them  well,  keep  them  down  into 
the  fyrup  continually,  for  fear  they  loofe  their  colour  ; when  they 
are  thoroughly  fealded,  flrew  on  the  reft  of  your  fugar,  and  keep 
doing  fo  till  they  are  enough,  which  you  may  know  by  their 
glafing  towards  the  latter  end  ; boil  them  up  quickly. 

To  prefer 'vc  Currants. 

Take  the  weight  of  the  currants  in  fugar,  prick  out  the  feeds  ; 
to  a pound  of  fugar  put  half  a jack  of  water,  let  it  melt,  then  put 
in  your  berries  and  let  them  do  very  leilurely,  fkim  them,  and 
take  them  up,  let  the  fyrup  boil,  then  put  them  on  again,  and 
when  they  are  clear,  and  the  fyrup  thick  enough,  take  them  off, 
and  when  they  are  cold  put  them  up  in  giafles. 

To  preferve  Rajherries. 

Provide  rafberries  that  are  not  too  ripe,  and  take  their  weight 
in  fugar,  wet  your  fugar  with  a little  water,  and  put  in  your  ber- 
ries, and  let  them  boil  fioftly,  taking  care  not  to  break  them  ; 
when  they  are  clear,  take  them  up,  and  boil  the  fyrup  till  it  is 
thick  enough,  then  put  them  in  again,  and  when  they  are  cold 
put  them  up  in  giafles. 

To  make  Bifcuit  Bread. 

Dry  half  a pound  of  very  fine  wheat  flour,  and  as  much  fugar 
finely  fierced  before  the  fire,  dry  the  flour  more  than  the  fugar  ; 
then  take  four  new  laid  eggs,  take  out  the  /trains,  then  fwing*  them 
very  well,  then  put  the  fugar  in,  and  fwing  it  well  with  the  eggs, 
then  put  the  flour  in  it,  and  beat  all  together  half  an  hour  at  the 
leaft  ; put  in  fome  annifeeds,  or  carraway  feeds,  and  rub  the  plates 
with  butter,  and  fet  them  into  the  oven. 

To  Candy  Angelica • 

Take  your  angelica  in  April,  boil  it  in  water  till  it  is  tender  ; 
then  take  it  up  and  drain  it  from  the  water  very  well,  then  ferape 
the  outfide  of  it,  and  dry  it  in  a clean  cloth,  and  lay  it  in  the 
fyrup,  and  let  it  lie  in  three  or  fqur  days,  and  cover  it  clofe  : the 
fyrup  muft  be  ftrong  of  fugar,  and  keep  it  hot  a good  while,  and 
let  it  not  boil  ; after  it  is  heated  a good  while,  lay  it  upon  a pye 
plate,  and  fo  let  it  dry,  keep  it  near  the-  fire  left  it  difTolve. 

To  prcfer-vc  Cherries. 

Take  the  weight  of  your  cherries  in  fugar  before  you  fton? 
them  ; when  ftoned,  make  your  fyrup,  then  put  in  your  cherries, 
let  them  Boil  flowly  at  the  firfl,  till  they  are  thoroughly  warmed, 
then  boil  them  as  faft  as  you  can  ; when  they  are  boiled  clear,  put 
in  the  jelly,  with  almoft  the  weight  in  fugar  ; ftrew  the  fugar  oa 
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the  cherries,  for  the  colouring  you  muft  be  ruled  by  your  eye  ; to 
a pound  of  fugar  put  a jack  of  water,  ftrew  your  iugar  on  them 
before  they  boil,  and  put  in  the  juice  of  currants  loon  after  they 
boil. 

To  dry  Pear  Plumls. 

To  two  pounds  of  pear  plumbs  put  one  pound  of  fugar  ; flone 
the  plumbs,  and  fill  them  every  one  with  fugar  ; lay  them  in  an 
earthen  pot,  put  to  them  as  much  water  as  will  prevent  burning 
them  ; then  let  them  in  an  oven  after  bread  is  drawn,  let  them 
fland  till  they  are  tender,  then  put  them  into  a fieve  to  drain  well 
from  the  fyrup,  then  fet  them  in  an  oven  again,  untill  they  be 
a little  dry;  then  fmooth  thelkins  as  well  as  you  can,  and  l'o  fill 
them;  then  fet  them  in  the  oven  again  to  harden  ; then  walh 
them  in  water  fealding  hot,  and  dry  them  very  well,  then  put  them 
in  the  oven  very  cool  to  blue  them,  put  them  between  two  pew- 
ter dilhes,  and  fet  them  in  the  oven. 

The  Filling  for  the  ab on) (mentioned  Plumbs. 

Wipe  the  plumbs,  prick  them  in  the  fearns,  put  them  jn  a 
pitcher,  and  fet  them  in  a little  boiling  water,  let  them  boil  very 
tender,  then  pour  moll  of  the  liquor  from  them,  then  take  off  the 
ikins  apd  the  ftoues  ; to  a pint  of  the  pulp  a pound  of  fugar  well 
dried  in  the  oven  ; then  let  it  boil  till  the  feum  rife,  which  take 
oft"  very  clean,  and  put  into  earthen  plates,  and  dry  it  in  an  oven, 
and  fo  fill  the  pluhnbs. 

To  candy  Cajfia. 

Take  the  quantity  of  powder  of  brown  callia  as  will  lie  upon 
two  broad  Ihillings,  with  what  mu  Ik  and  ambergreafe  you  think 
fitting  : tfie  calfia  and  perfume  muft  be  powdered  together  ; then 
take  a quarter  of  a pound  of  fugar,  and  boil  it  to  a candy  height ; 
then  put  in  your  powder,  and  mix  it  well  together,  and  pour  it  in 
pewter  faucers  or  plates,  which  muft  be  buttered  very  thin,  an.d 
when  it  is  cold  it  wii.l  Hip  out  : the  calfia  may  be  bought  at  Lon- 
don ; fome, times  i.t  is  in  powder,  and  fometimes  in  a hard  lump. 

To  enake  Carr  away  Cakes, 

Sift  two  pounds  of, white  flour,  and  two  pounds  of  coarfe  loaf 
fugar  well  dried  ; after  the  flour  and  fugar  is  lifted  and  weighed* 
then  mingle  them  together,  fift  the  flour  and  fugar  together,  throw 
a hair-fieve  into  the  bowl  you  ufe  k in  ; to  them  you  muft  have 
two  pounds  of  good  butter,  eighteen  eggs,  leaving  out  eight  of 
the  whites  ; to  thefe  you  muft  have  four  ounces  of  candied  orange, 
five  or  fix  punces  of  carraway  comfits  : firft  work  the  butter  with 
rofe-watcr,  till  you  can  fee  none  of  the  water,  and  your  butter 
muft  be  very  loft ; then  put  in  flour  and  fugar,  a little  at  a time, 
and  likewife  your  eggs  ; but  you  muft  beat  your  eggs  very  well, 
with  ten  lpoonfuls  of  fack,  fo  you  muft  put  in  each  as  you  think 
fit,  keeping  it  conftantly  beating  with  your  hand,  till  you  have 
put  it  into  the  hoop  for  the  oven  ; do  not  put  in  your  fweetmeats 
and  feeds,  till  you  are  ready  to  put  into  your  hoops : take  care  to 
have  three  or  four  doubles  of  cap-paper  under  the  cakes,  and  but- 
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ter  the  paper  and  hoop  ? you  muft  lift  fome  fine  fugar  upon  your 
cake,  when  it  goes  into  the  oven. 

cfo  preferve  Pippins  in  Slices. 

Your  pippins  being  prepared,  but  not  cored,  cut  them  in 
flices,  and  take  the  weight  of  them  in  fugar,  put  to  your  fugar  a 
pretty  quantity  of  water,  let  it  melt,  and  Ikim  it,  let  it  boil  again 
very  high  ; then  put  them  into  the  fyrup  when  they  are  clear  ; 
lay  them  in  lhallow  glaffes,  in  which  you  mean  to  ferve  them  up ; 
then  put  into  the  fyrup  a candied  orange-peel  cut  in  little  flices 
very  thin,  and  lay  about  the  pippin  ; cover  them  with  fyrup,  and 
keep  them  about  the  pippin. 

Barley  Cream. 

Boil  a quart  of  French  barley  in  three  or  four  waters,  till  it  is 
pretty  tender;,  then  fet  a quart  of  cream  on  the  fire  with  fome 
mace  and  nutmeg  ; when  it  begins  to  boil,  drain  out  the  barley 
from  the  water,  put  in  the  cream,  and  let  it  boil  till  it  be  pretty 
thick  and  tender  ; Jeafon  it  with  fugar  and  fait.  When  it  is  cold 
ferve  it  up.  \ 

Sack  Cream  like  Butter. 

Boil  a quart  of  cream  with  mace,  put  to  it  fix  egg-yolks  well 
beaten,  fo  let  it  boil  up ; then  take  it  off  the  fire,  and  put  in  a 
little  fack,  and  turn  it ; then  put  it  in  a cloth,  and  let  the  whey 
run  from  it ; then  take  it  out  of  the  cloth,  and  feafon  it  with  rofe- 
water  and  fugar,  being  very  well  broken  with  a fpoon  ; ferve  it 
up  in  the  difh,  and  pink  it  as  you  would  do  a dilh  of  butter,  fo 
fend  it  in  with  cream  and  fugar. 

Almond  Butter. 

To  a quart  of  cream.,  put  in  fome  mace  whole,  and  a quartered 
nutmeg,  the  yolks  of  eight  eggs  well  beaten,  and  three  quarters 
of  a pound  of  almonds  well  blanched,  and  beaten  extremely  fmall, 
with  a little  rofe-water  and  fugar  ; put  all  thefe  together,  fet  them 
on  the  fire,  and  Air  them  till  they  begin  to  boil  ; then  take  it  off, 
and  you  will  find  it  a little  cracked  ; then  lay  a ftrainer  in  a cul- 
lender, and  pour  it  into  it,  and  let  it  drain  a day  or  two,  till  you 
fee  it  is  firm  like  butter ; then  run  it  through  a cullender  ; it  will 
be  like  little  comfits,  and  fo  ferve  it  up. 

Sugar  Cakes , 

W7okk  a pound  and  a half  of  very  fine  flour,  a pound  of  cold 
butter,  and  half  a pound  of  fugar,  well  together  into  a pafte,  then 
roll  it  with  the  palms  of  your  hands  into  balls,  and  cut  them  with 
a glafs  into  cakes  ; lay  them  in  a Iheet  of  paper,  with  fome  flour 
finder  them  ; to  bake  them  you  may  make  tumhlcts.  only  blanch 
in  almonds,  and  beat  them  fmall,  and  lay  them  in  the  midfi  of  a 
long  piece  of  pafle,  and  roll  it  round  with  your  fingers,  and  cafl: 
them  into  knots,  in  what  fafhion  you  pleafe  ; prick  them  and 
bake  them. 

Sugar  Cakes  another , Way.  ' 

To  half  a pound  of  fine  fugar  fierced,  put  half  a pound  of  flour, 
f\yo  eggs  beaten  with  a little  rofe-w<iter,  a piece  ot  butter  about 
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the  fire  of  an  egp,  work  them  well  together  till  they  are  a fmooth 
mile  • then  make  them  into  cakes  working  every  one  with  the 
mlms  of  your  hands  ; then  lay  them  in  plates,  rubbed  over  with 
4 little  butter;  fo  bake  them  in  an  oven  little  more  than  warm. 
You  may  make  knots  of  the  fame  the  cakes  are  made  of ; but  in 
the  mingling  you  mud  put  in  a few  carraway  feeds  ; when  they 
are  wrought  to  pafte,  roll  them  with  the  ends  of  your  finger  into 
final  1 rolls,  and  make  it  into  knots  ; lay  them  upon  pye-platcs 
rubbed  with  butter,  and  bake  them. 


Clouted  Cream. 

Set  a gill  of  new  milk  on  the  fire,  and  take  fix  fpoonfuls  of 
rofe-water,  four  or  five  pieces  of  large  mace,  put  the  mace  on  a 
thread  ; when  it  boils,  put  to  them  the  yolks  of  two  eggs  very 
well  beaten  ; fiir  thefe  very  well  together  ; then  take  a quart  of 
very  good  cream,  put  it  to  the  reft,  and  ftir  it  together,  but  don  t 
let  it  boil  after  the  cream  is  in.  Pour  it  out  of  the  pan  you  boil 
it  in,  ana  let  it  Hand  all  night ; the  next  day  take  the  top  off  it, 
and  ferve  it  up. 


Quince  Cream. 

Put  vour  quinces  in  boiling  water  unpared,  boil  them  apace 
uncovered,  left  they  difcolour  when  they  are  boiled,  p^ie  them, 
beat  them  very  tender  with  fugar ; then  take  cream,  and  mix  it 
till  it  is  pretty  thick  : if  you  boil  your  cream  with  a little  cinna- 
mon, it  will'  be  better,  but  let  it  be  cold  before  you  put  it  to 
your  quince. 

Citron  Cream. 


Boil  a quart  of  cream  with  three  pennyworth  of  good  clear 
ifinglafs,  which  muff  be  tied  up  in  a piece  of  thin  tiffany  ; put  in 
a blade  or  two  of  mace  ftrongly  boiled  in  your  cream  and  ifinglafs, 
till  the  cream  be  pretty  thick  ; fweeten  it  to  your  tafte,  with  per- 
fumed hard  fugar ; when  it  is  taken  off  the  fire,  put  in  a little 
rofe-water  to  your  tafte  ; then  take  a piece  of  green  frefheft  citron, 
and  cut  it  in  little  bits,  the  breadth  of  point-dales,  and  about  half 
as  long  ; and  the  cream  being  firlt  put  into  diflics,  when  it  is  half 
cold,  put  in  your  citron,  fo  as  it  may  but  fink  from  the  top,  that 
it  may  not  be  feen,  and  may  lie  before  it  be  at  the  bottom  ; if 
you  wafli  your  citron  before  in  rofe-water,  it  will  make  the  colour 
better  and  frefher ; fo  let  it  ftand  till  the  next  day,  where  it  mgy 
get  no  water,  and  where  it  may  not  be  fhaken. 

To  make  Sugar  Loaf  Cream. 

Put  a quarter  of  a pound  of  hartfhorn  to  two  quarts  of  water, 
and  fet  on  the  fire  in  a pipkin,  covered  till  it  be  ready  to  feetli  5 
then  pour  off  the  water,  and  put  a pottle  of  water  more  to  it,  and 
let  it  ftand  fimmering  on  the  fire  till  it  be  confumed  to  a pint,  and 
with  it  two  ounces  of  ifinglafs  vyafhed  in  rofe-water,  which  muft  be 
put  in  with  the  fecond  water  ; then  ftrain  it,  and  let  it  cool  ; then, 
take  three  pints  of  cream,  and  boil  it  very  well  with  a bag  of  nut- 
megs, cloves,  cinnamon,  and  mace  ; then  lay  a quarter  of  a 
pound  of  Jordan  almonds,  one  night  in  cold  water  to  blanch  ; and 
S whtfl 
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u hen  they  are  blanched,  let  them  lie  two  hours  in  cold  water; 
then  take  them  out,  and  dry  them  in  a clean  linen  cloth,  and  beat 
them  in  a marble  mortar,  with  water  or  rofe-water,  beat  them  to  a 
very  fine  pulp,  then  take  home  of  the  aforefaid  cream  well  warmed, 
and  put  the  pulp  by  degrees  into  it,  draining  it  through  a cloth 
With  the  back  of  a fpoon,  till  all  the  goodnefs  of  the  almonds  be 
lit  anted  out  into  the  cieam  ; then  ieafon  the  cream  with  rofe- 
jvater  and  fugar  ; then  lake  the  aforpfaid  jelly,  warm  it  till  it  dif- 
' folves,  and  Ieafon  it  with  rofe-water  and  lugar,  and  a gram  of 
ambergreale  op  inufk,  if  you  pleafe  j then  mix  your  cream  and 
jelly  together  very  well,  and  put  it  into  glafTes  well  warmed  (like 
lugar- loaves)  and  let  it  Hand  all  night  j then  put  them  out  upon 
a plate  or  two,  or  a white  china  difh,  and  flick  the  cream  with 
piony  kernels,  or  lerve  them  in  glaffes,  one  on  every  trencher. 

Cream  of  Apples , Quince,  Goof  berries,  Prunes,  or  Rajberrics. 

To  every  quart  of  cream  take  four  eggs,  being  firfl  well  beat 
and  drained,  and  mix.  them  with  a little  cold  cream,  and  put  it 
to  your  cream,  being  firfl  boiled  with  whole  mace  ; keep  it  flir- 
ring,  till  you  find  it  begin  to  thicken  at  the  bottom  and  fides  ; 
your  apples,  quinces,  and  berries  mufl  be  tenderly  boiled,  fo  that 
they  wifi  crufh  in  the  pulp  ; then  feafon  it  with  rofe-tyater  and 
i'ugar  to  your  talk,  putting  it  yp  into  difhes  ; and  when  they 
tire  cold,  if  there  be  any  rofe-water  and  fugar,  which  lies  water- 
jfn  at  the  top,  let  it  be  drained  out  with  a fpoon  ; this  pulp  mult 
' be  made  ready  before  you  boil  your  cream ; and  when  it  is  boiled, 
cover  over  your  pulp  a pretty  thicknels  with  your  egg  cream, 
yvhich- mufl  have  a little  rofe-water  and  fugar  put  to  it. 

Conferee  of  Rofes  boiled , 

Procure  fome  red  rofes,  take  off  all  the  whites  at  the  bottom, 
or  elfewhere,  take  three  times  the  weight  of  them  in  fugar  ; put 
to  a pint  of  rofes  a pint  of  water,  fkim  it  well,  (bred  your  rofes  a 
little  before  you  put  them  into  water  ; cover  them,  and  boil  the 
leaves  tender  in  the  water  ; and  when  they  are  tender,  put  in  your 
fugar  ; keep  them  flirring,  left  they  burn  when  they  are  ten- 
der, and  the  fyrup  be  confirmed.  Put  them  up,  and  fo  keep  them 
tor  your  ufe. 

7 v make  Orange  B if  tilts. 

Take  your  oranges  and  pare  them,  but  not  very  thick,  put  them 
into  water,  but  firfl  weigh  your  peels,  let  it  {land  over  the  fire,  and 
let  it  boil  till  it  be  very  tender  ; then  beat  it  in  a marble  mortar, 
till  it  be  a very  fine  fmooth  paile  ; to  every  ounce  of  peels  put 
jwo  ounces  and  a half  of  double-refined  fugar  well  lierced,  mix 
them  well  together  with  a fpoon  in  the  mortar  ; then  fpreadit  with 
a knife  upon  pye-plates,  and  let  it  in  an  oven  a little  warm,  or 
before  the  fire  ; when  it  feels  dry  upon  the  top,  cut  into  what 
form  you  pleafe,  then  turn  them  into  another  plate,  and  let  them 
in  a ftove  till  they  be  dry  ; where  the  edges  look  rough,  when  it 
js  dry,  they  mult  be  cut  with  a pair  of  feiflars, 
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How  to  male  Yellow  Varnijb. 

To  a quart  of  fpirit  of  wine  put  eight  ounces  of  feed-cake, 
fhake  it  half  an  hour  ; next  day  it  will.be  fit  lor  ulc,  but  ft  rain  it 
Jirlf ; take  lamp-black,  and  put  in  your  varnilh  about  the  thicknei’s 
of  a pancake  ; mix  if  well,  but  don’t  ft ir  it  too  tall  ; then  dd  it 
pight  times  over,  and  let  it  ft  and  IT  ill  the  next  day  ; then  take 
(bine  burnt  ivory,  and  oil  of  turpentine  as  fine  as  butter ; then 
mix  it  with  fome  of  your  varnilh,  till  you  have  varnilhed  it  for 
pohlhing  j then  polilh  it  with  tnpola  in  fine  flour  ; then  lay  it  on. 
the  wocd  l'mooth,  with  one  of  the  brufhes  ; then  let  it  dry,  and 
do  it  fo  eight  times  at  the  leaft  : when  it  is  very  dry  lay  on  your 
varnilh  that  is  mixed,  and  when  it  is  dry,  polifh  it  with  a 
wet  cloth  dipped  in  tnpola,  and  rqb  it  as  hard  as  you  would  do 
platters. 

jTo  male  a pretfy  Varnijh  to  colour  little  Baskets,  Bowls , or  any  Board 
where  nothing  hot  is  Jet  an. 

Take  either  red,  black,  or  white  fealing-wax,  which  colour 
you  want  to  make  : to  every  two  ounces  of  fealing-  wax  one 
ounce  of  fpirit  of  wine,  pound  the  wax  fide,  then  lift  it  through 
a fine  lawn  fieve,  till  you  have  made  it  extremely  fine:  put  it 
into  a large  phial  with  the  fpirits  of  wine,  (hake  it,  let  it  fbind 
within  the  air  of  the  fire  forty-eight  hours,  lhaking  it  often  ; 
then  with  a little  brufh  rub  your  bafkets  all  over  with  it : let  it 
dry,  and  do  it  over  a fecond  time,  and  it  makes  them  look  very 
pretty. 

How.  to  chan  Gold  or  Silver  Lace. 

Put  alabafler  finely  beaten  and  fierced  into  an  earthen  pipkin, 
and  fet  it  on  a chafing-difh  of  coals,  and  let  it  boil  for  fome 
time,  flirring  it  often  with  a flick  firft  ; when  it  begins  to  boil, 
it  will  be  very  heavy  ; when  it  is  enough,  you  will  find  it  in  the 
flirring  very  light  ; then  take  it  off  the  fire,  lay  your  lace  upon  a 
piece  of  flannel,  and  flrew  your  powder  upon  it  ; knock  it  well 
in  with  a hard  cloth  brufh  : when  you  think  it  is  enough,  Jbrulh 
the  powder  outVith  a clean  brufh. 

To  clean  white  Sait  ins,  flowered  Sills  with  Gold  and  Silver  in  them. 

Mix  flale  bread  crumbled  very  fine,  with  powder  blue,  rub  it 
very  well  over  the  filk  or  fattin  ; then  fhake  it  well,  and  with 
clean  foft  cloths  dull  it  well  : if  any  gold  or  filver  flowers,  af- 
terwards take  a piece  of  crimfon  in  grain  velvet,  and  rub  the 
fiowers  with  it. 

To  male  fweet  Powder  f or  Clcaths. 

Take  two  pounds  and  a half  of  orris  roots,  of  lignum  rodi- 
cum  fix  ounces,  of  feraped  cyprefs  roots  three  ounces,  of  damafk 
rofes  carefully  dried  a pound  and  a half,  of  Benjamin  tour  ounces 
and  a half,  of  florax  two  ounces  and  a half,  of  fweet -marjoram 
fhree  ounces,  of  labdanum  one  ounce,  and  a drain  of  calamus 
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atomaticus,  and  one  dram  of  mufk  cods,  fix  drams  of  lavender 
and  flowers,  and  mellilot  flowers,  if  you  pleafe. 

To  keep  Arms,  Iron,  or  Steel  from  rufting. 

Beat  the  filings  of  lead,  or  duft  of  lead  fine  in  an  iron  mor- 
tar, putting  to  it  oil  of  fpike,  which  will  make  the  iron  fmell 
well  : and  if  you  oil  your  arms,  or  any  thing  that  is  made  of  iron 
or  fteel,  you  may  keep  them  in  moifl  airs  from  rufting. 

n e JemiJh  method  of  pickling  Beef,  *bich  mill  go  good  to  the  Wtfl- 

Indies , and  keep  a Year  good  in  the  Pickle , and  mith  Care 

mill  go  to  the  Eaft-Indies. 

Take  any  piece  of  beef  without  bones,  or  if  it  has  bones 
take  them  out,  it  you  intend  to  keep  it  above  a month  ; take 
mace,  cloves,  nutmeg,  and  pepper,  and  juniper  berries  beat 
fine,  and  rub  the  beef  well,  mix  fait  and  Jamaica  pepper,  and 
bay  leaves  ; let  it  be  well  feafoned,  let  it  lay  in  this  leafoning  a 
■week  or  ten  days,  throw  in  a handfome  quantity  of  garlick  and 
fhalot ; boil  fome  of  the  beft  white  wine  vinegar,  lay  your  meat 
in  a pan  or  good  veflel  for  the  purpofe,  with  the  pickle;  and 
when  the  vinegar  is  quite  cold,  pour  it  over,  cover  it  clofe.  If 
it  is  for  a voyage,  cover  it  with  oil,  and  let  the  cooper  hoop  up 
the  barrel  very  well : this  is  a good  way  in  a hot  country,  where 
meat  will  not  keep  : then  it  muft  be  put  into  the  vinegar  diredfly 
with  the  feafoning  ; then  you  may  either  roaft  or  ftew  it,  but  it 
is  beft  ftewed,  and  add  a good  deal  of  onion  and  parfley  chopped 
fine,  fome  white  wine,  a little  catchup,  truffles  and  morels,  a 
little  good  gravy,  a piece  of  butter  rolled  in  flour,  or  a little  oil, 
in  which  the  meat  and  onions  ought  to  ftew  a quarter  of  an  hour 
before  the  other  ingredients  are  put  in  : then  put  all  in,  and  ftir 
it  together,  and  let  it  ftew  till  you  think  it  enough.  This  is  an 
excellent  pickle  in  a hot  country,  to  keep  beef  or  veal  that  is 
drefled,  to  eat  cold. 

Horn  to  make  Cyder. 

Your  apples  being  bruifed,  take  half  of  your  quantity  and 
iqueeze  them,  and  the  juice  you  prei's  from  them  pour  upon  the 
others  halt  bruifed,  but  not  fqueezed,  in  a tub  for  the  purpote, 
having  a tap  at  the  bottom  ; let  the  juice  remain  upon  the  apples 
three  or  four  days,  then  pull  out  your  tap,  and  let  your  juice 
run  into  fome  other  veffel  fet  under  the  tub  to  receive  it  ; and  if 
it  runs  thick,  as  at  the  firft  it  will,  pour  it  upon  the  apples  again, 
till  you  fee  it  run  clear  ; and  as  you  have  a quantity,  put  it  into 
your  veflel,  but  do  not  force  the  cyder,  but  lpt  it  drop  as  long  as 
it  will  of  its  own.  accord  : having  done  this,  after  you  perceive 
that  the  fides  begin  to  work,  take  a quantity  of  iflnglafs,'  an 
cunce  will  ferve  forty  gallons,  infufe  this  into  fome  of  the  cy- 
der till  it  is  difiolvcd  ; put  to  an  ounce  of  iflnglafs  a quart  of 
cyder,  and  when  it  is  diflolved,  pour  it  into  the  veflel,  and  flop 
it  clofe  for  two  days,  or  fomething  more  ; then  draw  off  the  cy- 
der into  another  veflel : this  do  fo  often  till  you  perceive  your 
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cvder  to  be  free  from  all  manner  of  fediment,  that  may  make 
it  ferment  and  fret  itfelf:  after  Chriftmas  you  may  boil  it.  By 
DourinCT  water  on  the  apples,  and  preffing  them,  you  may  make 
a pretty  fmall  cyder : if  it  be  thick  and  muddy,  by  ufing  ifing- 
glais  you  may  make  it  as  clear  as  the  reft ; 'you  muft  dillolve  the 
iiioglafs  over  the  fire,  till  it  be  jelly. 

Receipt  for  fining  Cyder. 

To  two  quarts  of  fkim  milk,  put  four  ounces  of  ifinglafs, 
cut  the  ifinglafs  in  pieces,  and  work  it  luke-warm  in  the  milk 
over  the  fire ; and  when  it  is  diffolved,  put  it  in  cold  into  the 
hoglhead  of  cyder,  and  take  a long  flick,  and  ilir  it  well  from 
top°  to  bottom,  for  half  a quarter  of  an  hour. 

After  it  has  fined. 

Put  ten  pounds  of  raifins  of  the  fun,  to  two  ounces  of  tur-_ 
merick,  half  an  ounce  of  ginger  beaten  ; then  take  a quantity  of 
raifins,  and  grind  them  as  you  do  muftard  feed  in  a bowl,  with  a 
little  cyder,  and  fo  the  reft  of  the  raifins : then  fprinkle  the 
turmerick  and  ginger  amongft  it : then  put  all  into  a fine  canvafs 
bag,  and  hang  it  in  the  middle  of  the  hoglhead  clofe,  and  let  it 
lie.  After  the  cyder  has  Hood  thus  a fortnight  or  a month,  you 
may  bottle  it. 

To  make  Chor/der,  a Sea  Dijh. 

Slice  off  the  fatter  parts  from  a belly-piece  of  pickled  pork, 
and  lay  them  at  the  bottom  of  the  kettle,  ftrew  over  it  onions, 
and  fuch  fweet- herbs  as  you  can  procure.  Take  a largifh  cod, 
bone  and  flice  it  for  crimping,  pepper,  fait,  all-fpice,  and  flour 
it  a little,  make  a layer  with  part  of  the  flices  ; upon  that  a flight 
layer  of  pork  again,  and  on  that  a layer  df  bifeuit,  and  fo  on, 
purfuing  the  like  rule,  until  the  kettle  is  filled  to  about  four 
inches : cover  it  with  a nice  pafte,  pour  in  about  a pint  of  wa- 
ter, lute  down  the  cover  of  rhe  kettle,  and  let  the  top  be  fup- 
plied  with  live  wood  embers.  Keep  it  over  a flow  fire  about  four 
hours. 

When  you  take  it  up,  lay  it  in  the  difli,  pour  in  a glafs  of  hot 
Madeira  wine,  and  a very  little  India  pepper  : if  you  have  oy- 
fters,  or  truffles  and  morels,  it  is  ftill  better ; thicken  it  with  but- 
ter. Obferve,  before  you  put  this  fauce  in,  to  (kirn  the  flew, 
and  then  lay  on  the  cruft,  and  fend  it  to  table  reverfe  as  in  the 
kettle  ; cover  it  clofe  with  the  pafte,  which  ftiould  be  brown. 

To  clarify  Sugar  after  the  Spanijh  <way. 

Pu,y  a pound  ofthebeft  Lifbon  fugar  to  nineteen  pounds  of  iva- 
ter,  mix  the  while  and  fliell  of  an  egg,  then  beat  it  up  to  a la- 
ther ; then  let  it  boil,  and  ftrain  it  off : let  it  limmer  over  a char- 
coal fire,  till  it  diminifli  to  half  a pint;  the*  putin  a large  fpoon- 
iul  of  orange-flower  water. 
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To  make  Spanifj  Fritters, 

Slice  the  in  fide  ot  a roll  in  three ; then  foak  it  in  milk  ; thetl 
pafs  it  through  a batter  of  eggs,  fry  them  in  oil ; when  almolt 
done,  repafs  them  in  another  batter  ; then  let  them  fry  till  they 
are  done,  draw  them  off  the  oil,  and  lay  them  in  a difh  ; over 
every  pair  of  fritters,  throw  cinnamon,  fmall  coloured  fugar- 
plumbs,  and  clarified  fugar. 

Pickled  Beef  for  prefent  Xjfe. 

Stick  the  nb  of  beet  with  garlick  and  cloves;  fezfon  it  with 
ialt,  Jamaica  pepper,  mace,  and  l'ome  garlick  pounded;  covet 
the  meat  with  white  wine  vinegar,  and  Spanifh  thyme  ; take  care 
to  turn  the  meat  every  day,  and  add  more  vinegar,  if  required, 
tor  a fortnight  ; then  put  it  in  a ftew-pan,  and  cover  it  clofe, 
and  let  it  funnier  on  a llow  fire  for  fix  hours,  adding  vinegar  and 
white  wine : it  you  chufe,  you  may  ttew  a good  quantity  of  oni-' 
oils;  it  will  be  more  palatable. 

Fo  fricafey  Pigeons  the  Italian  way. 

Quarter  your  pigeons,  and  fry  them  in  oil;  take  fome 
green  peafe,  and  let  them  fry  in  the  oil  till  they  are  almoft  ready 
to  burll;  then  put  fome  boiling  water  to  them;  feafon  it  with 
fair,  pepper,  onions,  garlick,  parfley,  and  vinegar.  Veal  and 
lamb  may  be  done  the  fame  way,  and  thicken  your  yolks  of 
eggs* 

Beef  feaks  in  the  French  manner. 

Broil  fome  beef  fieaks  till  they  are  half  donfc  ; while  they 
are  doing,  have  ready  in  a ftew-pun  fome  red  wine,  a fpoonful  or 
two  of  gravy  ; feafon  it  with  fait,  pepper,  fome  flialots  ; then 
take  the  fieaks,  and  cut  in  fquares,  and  put  in  the  fauce  : put 
fome  vinegar,  cover  it  clofe,  and  let  it  Inn mer  on  a ilow  fire 
half  an  hour.; 

A Capon  the  French  manner. 

Take  a quart  of  white  wine,  feafon  the  capon  with  fait,  cloves 
and.  whole  pepper,  a few  flialots  ; then  put  the  capon  in  an 
earthen  pan  ; you  muft  take  care  it  mull  not  have  room  to  fiiake ; 
it  mull,  be  covered  clofe,  and  done  on  a flow  charcoal  fiie. 

Saufagei  the  German  way. 

To  the  crumb  of  a two- penny  loaf,  put  one'  pound  of  fuet, 
half  a lamb’s  lights,  a handful  of  parfley,  fome  thyme,  marjory, 
and  onion  ; mince  all  very  fmall  ; then  l'eafon  with  lalt  and  pep- 
per. Thcfe  muft  be  Huffed  in  a flieep’s  gut  ; they  arc  fried  in  oil 
or  melted  fuet,  and  are  only  fit  for  immediate  ul'e. 

, ' To  make  Hamburgh  Saif  ages. 

Mince  a pound  of  beef  very  lmall,  with  half  a pound  of  the 
bell  fuet ; then  mix  three  quarters  of  a pound  of  l'uet  cut  in 
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Jaj-o-c  pieces  ; then  feafon  it  with  pepper,  cloves,  . nutmeg,  a 
„reat  quantity  of  garlick  cut  fmall,  fome  white  wine  vinegar. 
Tome  bay -fait,  and  common-falt,  a glals  of  red  wine,  and  one  of 
nun  ; mix  all. this  well  together  ; then  take  the  largelf  gut  you  can 
Juid,  and  duff  it  very  tight  ; then  hang  it  up  a chimney,  and 
fmoke  it  with  law-dud  for  a week  or  ten  days  ; hang  them  in  the 
air,  till  they  are  dry,  and  they  will  keep  a year.  They  are  very 
good  boiled  in  peafe  porridge,  and  roalted  with  toaded  bread  Un- 
der it,  or  in  an  amlet< 

A Turkey  fluffed  after  the  Hamburgh  Way* 

Mince  one  pound  of  beef  with  three  quarters  of  a . pound  of 
diet,  feafon  it  with  fait,  pepper,  cloves,  mace,  and  fweej.  mar- 
joram ; then  mix  two  or  three  eggs  with  it,  loofen  the  Ikin  all 
round  the  turkey,  and  duff  it.  It  mud  be  roaded. 

Chickens  the  French  Way. 

Quarter  your  chickens  then  broil  them,  crumble  over  them  a 
little  bread  and  parfley  ; when  they  arc  half  done,  put  them  in  a 
ddw-paii,  with  three  or  four  fpoonfuls  of  gravy,  and  double  the 
quantity  of  white  wine,  fait  and  pepper,  fome  fried  veal  balls, 
and  fome  tickers,  onions',  lhalots,  and  fome  green  goofeberries  or 
grapes  when  in  feafon  : cover  the  pan  clofe,  and  let  it  dew  on  a 
charcoal  fire  for  an  hour ; thicken  the  liquor  with  the  yolks  of 
eggs,  and  the  juice  of  lemon  ; garnifh  the  dilh  with  fried  fuckers, 
fliced  lemon,  and  the  livers. 

Chickens  and  Turkics  after  the  Dutch  Way. 

Boit  your  chickens  or  turkies,  feafon  them  with  fait,  pepper 
and  cloves ; then  to  every  quart  of  broth  put  a quarter  of  a pound 
of  rice  or  vermicelli : it  is  eat  with  fugar  and  cinnamon.  The 
two  lad  may  be  left  out. 

A Calf  s Head  after  the  Dutch  Wap. 

Lay  half  a pound  of  Spanilh  peafe  in  water  a night ; then  one 
pound  of  whole  riefe  ; mix  the  peafe  and  rice  together,  and  lay 
it  round  the  head  in  a deep  difh  ; then  take  two  quarts  of  water, 
feafon  it  with  pepper  and  fait,  and  coloured  with  faftron  ; then 
fend  it  to  bake.. 

To  make  a Fricafey  of  Calves  Feci  and  Chaldron , after  the  Italian 

Way.  - 

fo  the  crumb  of  about  a threepenny  loaf,  put  one  pound  of 
fuet,  a large  onion,  two  or  three  handfuls  of  parlley,  mince  it 
very  fmall,  feafon  it  with  fait  and  pepper,  three  or  four  cloves  of 
garlick,  mix  with  eight  or  ten  eggs;  then  duff  the  chaldron; 
take  the  feet  and  put  them  in  a deep  dew-pan  : it  mud  dew  upon, 
a How  fire  till  the  bones  are  loofe  ; then  take  two  quarts  of  green 
peaie,  and  put  in  the  liquor  ; and  when  done,  thicken  it  with  the 
yolks  of  two  eggs  and  the  juice  of  a lemon.  It  mud  be  feafoned 
wuh  pepper,  la.lt,  mace,  an  onion,  fome  parfley  and  mirlick. 
berve  it  up  with  the  abovefaid  pudding  in  the  middle  of  the  difh, 
and  garntfa  the  dilh  with  fried  luckers,  and  diced  onion. 

To 


i38  appendix  to  the  Art  of  Cookery. 

To  make  a Cropadeu , a Scotch  Dijh , fs V. 

With  oatmeal  and  water  make  a dumplin  ; put  in  the  middle 
a haddock’s  liver,  feafon  it  well  with  pepper  and  fait ; boil  it  well 
in  a cloth  as  you  would  an  apple-dumplin.  The  liver  dilfolves 
in  the  oat-meal ; and  eats  very  fine. 

To  pickle  the  fine  Purple  Cabbage , fo  much  admired  at  the  great  Tables. 

Take  two  cauiiliowcrs,  two  red  cabbages,  half  a peck  of  kid- 
ney-beans, fix  iticks,  with  fix  cloves  of  garlick  on  each  flick  ; walh 
all  well,  give  them  one  boil  up,  then-  drain  them  on  a fieve  and 
lay  them  leaf  by  leaf  upon  a large  table,  and  fait  them  with  bay- 
falt ; then  lay  them  a-drying  in  the  fun,  or  in  a flow  oven,  until 
as  dry  as  cork. 

To  make  the  Pickle. 

Mix  a gallon  of  the  beft  vinegar,  with  one  quart  of  water, 
and  a handtul  of  fait,  and  an  ounce  of  pepper;  boil  them,  let 
it  ftand  till  it  is  cold  ; then  take  a quarter  of  a pound  of  ginger 
cut  it  in  pieces,  fait  it,  let  it  ftand  a week ; take  half  a pound 
of  milliard  ieed,  walh  it,  and  lay  it  to  dry  ; when  very  dry,  bruife 
half  of  it  ; when  half  is  ready  for  the  jaf,  lay  a row  of  cabbage, 
a row  of  cauliflowers  and  beans  ; and  throw  betwixt  every  row 
your  miillard-feed,  fome  black  pepper,  Jamaica  pepper,  fome 
ginger ; mix  an  ounce  of  the  root  of  turmerick  powdered  ; put 
in  the  pickle,  which  muft  go  overall.  It  is  beft  when  it  has  been 
made  two  years,  though  it  may  be  ufed  the  firft  year. 

To  raife  Mujhrooms. 

Let  an  old  hot -bed  be  covered  three  or  four  inches  thick  with, 
fine  garden  mould,  and  cover  that  three  or  four  inches  thick  wiih 
mouidy  long  muck,  of  a horfe  muck-hill,  or  old  rotten  ftubble  ; 
when  the  bed  has  lain  fome  time  thus  prepared,  boil  any  mufti- 
rooms  that  are  not  fit  for  ulc,  in  water,  and  throw  the  water  on 
vour  prepared  bed,  in  a day  or  two  alter,  you  will  have  the  bell 
linall  button  mulhrooms. 

The  Stag's  Heart  Water. 

Take  balm  four  handfuls,  of  fweet-majoram  one  handful, 
rofemary  flowers,  clove-gilliflowers  dried,  dried  role-buds,  hor- 
rage-fiowers,  of  each  an  ounce  ; marigold -flowers  half  an  ounce, 
lemon-peel  two  ounces,  mace  and  mardamum,  of  each  tliiity 
grains ; of  cinnamon  fixty  ghiins,  of  yellow  and  white  fanders, 
of  each  a quarter  of  an  ounce,  fliavings  of  harts-horn  an  ounce  ; 
take  nine  oranges,  and  put  in  the  peel ; then  cut  them  in  l'raalt 
pieces  ; pour  upon  thele  two  quarts  of  the  beft  Rhenilh,  or  the 
beft  white  wine  ; let  it  infule  three  or  four  days,  being  very  clofe 
Hopped  in  a cellar  or  cool  place  : if  it  infufe  nine  or  ten  days,  it  is 
the  better. 

Another  rx vry  to  make  it. 

Provide  a flag’s  heart,  puli  oft' all  the  fat,  and  cut  it  very 
{mall,  and  pour  in  fo  much  Rhenilh  or  white  wine  as  will  cover 
it  ; let  it  ftand  all  night  dole  cbvered  in  a cool  place  ; the  next 
day  add  the  aforefaid  things  to  ft,  mix  it  very  well  together;  add- 
ing 
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ng  to  it  a pint  of  the  bcfl  rofe  water,  and  a pint  of  the  juice  of 
celandine : you  may  put  in  ten  grains  of  faftron,  and  fo  put  it  in 
a glafs  Hill,  diftillingin  water,  railing  if  well  to  keep  in  the  fteam, 
both  of  the  Hill  and  receiver. 

‘To  make  Milk  Water? 

Take  agrimony,  endive,  fumetory,  baum,  elder  flowers,  white 
nettles,  water  crefles,  bank  crefles,  fage,  each  two  handfuls  ; 
•p/e-bright,  brook  lime,  and  celandine,  each  two  handfuls;  the 
rofe s of  yellow  dock,  red  madder,  fennel,  horfe-radilh  and  li- 
quorice, each  three  ounces  ; raifins  ftoned  one  pound,  nutmegs 
lliced,  winter  bark,  turmerick,  galangal,  each  two  drams ; carra- 
way  and  fennel  feed  three  ounces,  one  gallon  of  milk.  Diflil  all 
with  a gentle  fire  in  one  day.  You  may  add  a handful  of  May 
wormwood. 

To  tnake  Angelica  Water , 

^Vash  about  eight  handfuls  of  the  leaves,  and  cut  them,  and 
lay  them  on  a table  to  dry ; when  they  are  dry  put  them  into 
an  earthen  pot,  and  put  to  them  four  quarts  of  ftrong  wine-lees  ; 
let  it  flay  twenty-four  hours,  but  Air  it  twice  in  the  time  ; then 
put  it  into  a warm  flill  or  an  alembeck,  and  draw  it  off;  cover 
your  bottles  with  a paper,  and  prick  holes  in  it ; fo  let  it  ftand  two 
or  three  days ; then  mingle  it  all  together,  and  fweeten  it ; and 
when  it  is  fettled,  bottle  it  up,  and  flop  it  clofe. 

To  make  Slip-Coat  Cheefe, 

To  fix  quarts  of  new  milk  hot  from  the  cow,  the  ftroakings, 
put  two  fpoonfuls  of  rennet  ; and  when  it  is  hard  coming,  lay  it 
into  the  fat  with  a fpoon,  not  breaking  it  all  ; then  prefs  it  with 
a four  pound  weight,  turning  of  it  with  a dry  cloth  once  an  hour, 
and  every  day  fluffing  it  into  frelh  grafs.  It  will  he  teady  to  cut, 
if  the  weather  be  hot,  in  fourteen  days. 

To  make  a Brick-hat  Cheefe.  It  mujl  be  made  in  the  Month  of 

September. 

To  two  gallons  of  new  milk,  put  a quart  of  good  cream,  heat 
the  cream,  put  in  two  fpoonfuls  of  rennet,  and  when  it  is  come, 
break  it  a little ; then  put  it  into  a wooden  mould,  in  the  fliape 
of  a brick.  It  muft  be  half  a year  old  before  you  eat  it : yoif. 
muft  prefs  it  a little,  and  fo  dry  it. 

To  tnake  Wljite  Mead. 

To  five  gallons  of  water,  add  one  gallon  of  the  beft  honey  s'* 
then  fet  it  on  the  fire,  boil  it  together  well,  and  fleim  it  very  clean; 
then  take  it  off  the  fire,  and  fet  it  by  ; then  take  two,  or  three 
races  of  ginger,  the  like  quantity  of  cinnamon  and  nutmegs, 
bruife  all  thefe  grofsly,  and  put  them  in  a little  Holland-bag  in 
the  hot  liquor,  and  fo  let  it  Hand  clofe  covered  till  it  be  cold  ; 
then  put  as  much  ale-yeafl  to  it  as  will  make  it  work.  Keep  it  in 
a warm  place  as  as  they  do  ale ; and  when  it  hath  wrought  well, 
tun  it  up  ; at  two  months  you  may  drink  it,  having  been  bottled 
# ptopth.  But  if  you  keep  it  four  months,  it  will  be  the  better. 

y To 
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To  make  Cordial  Poppy  Water, 

Put  two  gallons  of  very  good  brandy,  and  a peck  of  popples 
in  a wide-mouth’d  glafs,  and  let  them  hand  forty-eight  hours, 
and  drain  the  poppies  out ; take  a pound  of  railins  of  the 
fun,  done  them  ; and  an  ounce  of  coriander  feed,. and  an  ounce 
of  fwcet  fennel  feeds,  and  an  ounce  of’ liquorice  diced,  bruil'e 
them  all  together,  and  put  them  into 'brandy,  with  a pound  of 
good  powder  fugar,  and  leathern  dand  four  or  eight  weeks,  fhake 
it  every  day  ; and  then  drain  it  off',  and  bottle  it  clofe  up  for  ufe. 

To  make  Brown  Pottage. 

Cut  a piece  of  lean  gravy -beef  into  thin  collops,  and  hack 
them  with  the  back  of  cleaver ; have  a dew-pan  over  the  fire, 
with  a piece  of  butter,  a little  bacon  cut  thin  ; let  them  be  brown 
over  the  fire,  and  put  in  your  beef:  let  it  dew  till  it  be  very 
brown  ; put  iii  a little  flour,  and  then  have  your  broth  readv  and 
fill  up  the  dew-pan ; put  in  two  onions,  a bunch  of  fweet  herbs, 
cloves,  mace,  and  pepper  ; let  all  dew  together  an  hour  covered  ; 
then  have  your  bread  ready  toaded  hard  to  put  in  your  difh,  and 
drain  fome  of  the  broth  to  it,  through  a fine  fievc  ; put  a 
fowl  of  fome  fort  in  the  middle,  with  a little  boiled  fpinach  minced 
in  it ; garnifhing  you  dilh  with  boiled  lettuces,  fpinach  and  lemon. 

To  make  White  Barley  Pottage , with  a Chicken  in  the  Middle. 

Make  your  dock  with  an  old  hen,  a knuckle  of  veal,  a feraig 
end  of  mutton,  fome  fpice,  fweet-herbs  and  onions  ; boil  all  to- 
gether till  it  be  drong  enough ; then  have  your  barley  ready 
boiled  very  tender  and  white,  and  drain  fome  of  it  through  a 
cullender  ; have  your  bread  ready  toaded  in  your  dilh,  with  fome 
fine  green  herbs,  minced  chervil,  fpinach,  forrel  ; and  put  into 
your  dilh  fome  of  the  broth  to  your  bread,  herbs,  and  chicken  ; 
the  barley,  drained  and  re-drained  ; dew  all  together  in  the  dilh 
a little  while;  garnilh  your’;dilh  with  boiled  lettuces,  fpinach, 
and  lemon. 

« W i 

Knglijh  Jews  Pudmngs  ; an  excellent ' TPjf)  for  Jtx  or  fei'cn  Perpl 
for  the  Expcncc  of  Six-pence. 

Boil  a calf’s  lights,  chop  them  fine,  foften  the  crumb  of  a 
two-penny  loaf  in  the  liquor  the  lights  were  boiled  in;  mix 
them  well  together  in  a pan  ; take  about  half  a pound  of  kidney 
fat  of  a loin  of  veal  or  mutton  that  is  roafted,  or  beef ; if  you 
have  none,  take  diet  : if  you  can  get  none,  melt  a little  but- 
ter and  mix  in  ; fry  four  or  five  onions,  cut  ftnall  and  tried 
in  dripping,  not  brown,  only  fofc  g a very  little  winter-favoury 
and  thyme,  a little  Ieinon-pecl  Ihred  fine;  feafou  with  all -fpicc, 
pepper,  and  fait  to  your  palate,  break  in  tv o eggs;  mix  it 
all  well  together,  and  have  readv  fome  (heep’s  guts  nicely  clean’d, 
and  fill  them  and  fry  them  in  dripping.  This  is  a very  good  dilh, 
and  particularly  adopted  for  poor  people  ; becaufe  all  forts  of 
lights  are  good,  and  will  do,  as  hog's,  fheep’s,  and  bullock  s, 
but  calf’s  a sc  belt  ; a handful  of  parlley  boiled  and  chopped  line, 
very mixed  with  the  meat.  Poor  people  may,  inllcad 
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of  the  fat  above,  mix  the  fat  the  onions  were  fried  in,  and  they 
■will  be  very  good. 

To  make  a Scotch  Haggafs . 

Chop  the  lights,  heart,  and  chitterlings  of  a calf  very  fine, 
then  chop  a pound  of  l'uet  fine  ; feafon  with  pepper  and  fait  to 
your  palate  ; mix  in  a pound  ot  flour,  or  oatmeal,  roll  it  up,  and 
put  it  into  a calf’s  bag,  and  boil  it ; an  hour  and  hall  /Will  do  it. 
Home  add  a pint  of  good  thick  cream,  and  put  in  a little  beaten 
mace,  clove  or  nutmeg  ; or  all-fpice  is  very  good  in  it. 

To  make  it  fzveet  with  Fruit. 

Take  the  meat  and  fuet  as  above-mentioned,  and  flour,  with 
beaten  mace,  cloves,  and  nutmeg  to  your  palate,  a pound  of  cur- 
rants waflied  very  clean,  a pound  of  raifins  floned  and  chopped 
fine,  half  a pint  of  fact  ; mix  all  well  together,  and  boil  it  in 
the  calf’s  bag  two  hours.  Carry  it  to  table  in  the  bag  it  is  boiled 
in. 

To  make  four  Croat, 

Procure  fome  fine  hard  white  cabbages,  cut  them  very  fmall, 
have  a tub  on  purpofe  with  the  head  out,  according  to  the  quantify 
you  intend  to  make  ; put  them  in  the  tub  : to  every  four  or  five 
cabbages,  throw  in  a large  handful  of  fait  ; when  you  have  done 
as  many  as  you  intend,  lay  a very  heavy  weight  on  them,  to  prefs 
fhem  down  as  flat  as  poffible,  throw  a cloth  over  them,  and  lay 
on  the  cover ; let  then*  Hand  a month,  then  you  may  begin  to 
ufe  it.  It  will  keep  twelve  months,  but  be  fure  to  keep  it  always 
clofe  covered,  and  the  weight  on  it ; if  you  throw  a few  carraway 
feeds  pounded  fine  amongft  it,  they  give  it  a fine  flavour.  The 
way  to  drefs  it  is  with  a fine  fat  piece  of  beef  flevved  together. 
It  is  a difh  much  made  ufe  of  amongft  the  Germans,  and  in  the 
North  Countries,  where  the  froft  kills  all  the  cabbages  ; therefore 
they  preferve  them  in  this  manner,  before  the  froft  takes  them. 

Cabbage-ltalks,  cauliflowers  ftalks,  and  artichoke -{talks,  peel’d 
and  cut  fine  down  in  the  fame  manner,  are  very  good. 

fo  keep  Green  Peafe , Beans,  &c.  and  Fruits , frejh  and  good  till 

Chrifmas, 

Gather  all  your  things  on  a fine  clear  day,  in  the  increafe  o 
full  of  the  moon ; take  well-glazed  earthen  or  {tone  pots  quite 
new,  that  have  not  been  laid  in  water,  wipe  them  clean,  lay  in 
your  fruit  very  .carefully,  and  take  great  care  none  is  bruifed  or 
damaged,  nor  Joo  ripe,  but  juft  in  their  prime;  flop  down  the  jar 
clofe,  and  pitch  it,  and  tie  a leather  over.  Kidney  beans  may  be 
done  the  fame  manner';  bury  them  two  feet  deep  in  the  earth, 
and  keep  them  there  till  you  have  occafion  for  them.-  Do  peafe 
and  beans  the  lame  way,  only  ket^j  them  in  the  pods,  and  don’t 
let  your  peafe  be  either  too  young  or  too  old  ; the  one  will  run  to 
water,  and  the  other  the  worm  will  eat;  as  to  the  two  latter,  lay 
a layer  of  fine  writing  far.d,  and  a layer  of  pods’,  and  fo  on  till 
full  ; the  reft  as  above.  You  may  keep  flowers  the  lame  way. 
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Vo:  niake  Paco  Lilia , or  Indian  pickle , the  fame  the  Mangoes  come 

ever  in. 

Lay  a pound  of  race-ginger  in  water  one  night ; then  ferape  it, 
and  cut  it  in  thin  dices,  and  put  to  it  fome  fait,  and  let  it  ftand 
in  the  fun  to  dry  ; take  long  popper  two  ounces,  and  do  it  as  the 
ginger.  Take  a pound  of  garlick,  and  cut  it  in  thin  dices,  and 
fait  it,  and  let  it  Hand  three  days  ; then  wafti  it  well,  and  let  it 
be  faked  again,  and  ftand  three  days  more  ; then  walh  it  well  and 
drain  it,  and  put  it  in  the  fun  to  dry.  Take  a quarter  of  a pound 
of  muftard-feeds  bruifed,  apd  half  a quarter  of  an  ounce  of  tur- 
merick  : put  thefe  ingredients,  when  prepared,  into  a large  ftone 
or  glafs  jar,  with  a gallon  of  yery  good  white  wing  vinegar,  and 
ftir  it  very  often  for  a fortnight,  and  tie  it  up  clofe. 

' In  this  pickle  you  may  put  white  cabbage,  cut  in  quarters, 
and  put  in  a brine  of  fait  and  water  for  three  days,  and  then  bojl 
frefh  fait  and  water,  and  juft  put  in  the  cabbage  to  feald,  andprefs 
out  the  water,  and  put  it  in  the  fun  to  dry,  in  the  fame  manner 
as  you  do  cauliflowers,  cucumbers,  melons,  apples,  French  beans, 
plumbs,  or  any  fort  or  fruit.  Take  care  they  are  all  well  dried 
before  you  put  them  into  the  pickle  : you  need  never  empty  the 
jar,  but  as  the  things  come  in  feafon,  put  them  in,  and  fupply  it 
with  vinegar  as  often  as  there  is  occaften. 

If  you  would  hpve  your  pickle  look  green,  leave  out  the  tur- 
merick,  and  green  them  as  ufual,  and  put  them  into  t!§ s pickle 
cold. 

In  the  above,  you  may  do  walnuts  in  a jar  by  themfelves- : put 
the  walnuts  in  without  any  preparation,  tied  clofe  down,  and  kept 
fome  time. 

To  preferve  Cucumbers  equal  with  any  Italian  Sweetmeats. 

Put  fine  young  gerkms,  of  two  or  three  different  fizes,  into  a 
ftone  jar,  cover  them  well  with  vine-leaves,  fill  the  jar  with  fpring- 
water,  cover  it  clofe  ; let  it  ftand  near  the  fire,  fo  as  to  be  quite 
warm,  for  ten  days  or  a fortnight  ; then  take  them  out,  and 
throw  them  into  fpring-water,  they  will  look  quite  yellow,  and 
ftink,  but  you  muft  not  regard  that.  Have  ready  your  preferving- 
pan ; take  them  out  of  that  water,  and  put  them  into  the  pan, 
cover  them  well  with  vine-leaves,  fill  it  with  fpring-water,  fet  it 
over  a charcoal  fire,  cover  them  clofe,  and  let  them  fimmer  very 
flow  ; look  at  them  often,  and  when  you  fee  them  turned  quite  of 
a fine  green,  take  oft'  the  leaves,  and  throw  them  into  a large 
fieve  ; °then  into  a coarfe  cloth,  four  or  five  times  doubled  ; when 
they  are  cold,  put  them  into  the  jar,  and  have  ready  your  fyrup, 
made  of  double-refined  fugar,  in  which  boil  a great  deal  of  lemon- 
peel  and  whole  ginger  ; pour  it  hot  over  them,  and  cover  them 
down  clofe  ; do  it  three  times  ; pare  your  lemon-peel  very  thin, 
and  cut  them  in  long  thin  bits,  about  two  inches  long  ; the  ginger 
muft  be  well  boiled  in  water  before  it  is  put  in  the  fyrup.  Take 
long  cucumbers,  cut  them  in  half,  fcoop  out  the  iniidc  ; do  them 
the  fame  way  : they  eat  very  fine  in  mir.ced  pies  or  puddings ; oi 
tioil  the  fyrup  to  a candy,  and  dry  them  on  fieves. 
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Of  preferring  Salmon , and  all  Sorts  of  Fifb  the  Jen'  Way. 

Take  either  cbd,  falmon,  oj  any  large  fifli,  cutoff  the  head, 
Wafh  it  clean,  and  cut  it  in  dices  as  ctiihp’d  cod  is,  dry  it  very 
well  in  a cloth  ; then  flour  it,  and  dip  it  in  yolks  of  eggs,  and 
fry  it  in  a great  deal  of  oil,  till  it  is  of  a fine  brown,  and  well 
done  ; take  it  out  and  lay  it  to  drain,  till  it  is  very  dry  and  cold. 
Whitings,  mackarel,  aiid  flat  fifh,  are  done  whole  ; when  they 
are  quite  dry  and  cold,  lay  them  in  your  pan  or  veflel,  throw  in 
between  them  a large  quantity  of  mace,  cloves,  and  diced  hutmeg, 
a few  bay  leaves  ; havfe  your  pickle  ready,  made  of  the  bed:  white 
wine  vinegar,  in  which  you  mud:  boil  a great  many  cloves  of  gar- 
lick  and  fhalot,  black  and  white  pepper,  Jamaica  and  long  pep- 
pier, juniper  berries  and  fait ; when  the  garlick  begins  to  be  ten- 
der, the  pickle  is  enough  : when  it  is  quite  cold,  pour  it  on  your 
fifh,  and  a little  oil  on  the  top.  They  will  keep  good  a twelvemonth 
and  are  to  be  eat  cold  with  oil  and  vinegar  : they  will  go  good  to 
to  the  Eaft-Indies.  All  forts  of  fifli  fried  well  in  oil,  eat  very 
fine  cold  with  fhalot,  or  oil  and  vinegar.  Obferve,  in  the  pickling 
of  yOur  fifh,  to  have  the  pickle  ready  : firft  put  a little  pickle  in  ; 
then  a layer  of  fifh  ; then  pickle  ; then  a little  fifh,  and  fo  lay 
them  down  very  clofe,  and  to  be  well  covered  ; put  a little  faffroii’ 
ih  the  pickle.  Frying  fifh  in  common  oil  is  not  fo  expenfive  with 
care  ; for  preferitmfe  a little  does  ; and  if  the  cook  is  careful  not 
to  burn  the  oil,  or  black  it,  it  will  fry  them  two  or  three  times. 

To  pre/err e Tripe  to  go  to  the  Eaft  Indiet. 

Procure  a fine  belly  of  tripe,  quite  frefh.  Take  a four  gallon 
cafk  well  hooped,  lay  in  your  tripe,  and  have  your  picklfe  ready 
niade  thus : take  feven  quarts  of  fpring-water,  and  put  as  much 
fait  into  it  as  will  make  an  egg  fwim,  that  the  little  end  of  the 
egg  may  be  about  an  inch  above  the  water  ; (fake  care  to  have 
the  fine  clear  fait,  for  the  common  fait  will  fpoil  it)  add  a quart 
of  the  befl:  white  wine  vinegar,  two  fprigs  of  rofemary,  an  ounce 
of  all  fpice,  pour  it  on  your  tripe  ; let  the  cooper  faflen  the  cafk 
down  direffly ; when  it  comes  to  the  Indies,  it  muff  not  be 
opened  till  it  is  wanted  to  be  drefied  ; for  it  won’t  keep  after  the 
cafk  is  opened.  The  way.  to  drefs  it  is,  lay  it  in  water  half  an 
hour  ; then  fry  it  or  boil  it  as  we  do  here. 

The  Manner  of  dr  effing  various  Sorts  of  dried  Fifh  ; as 
Stock-fjh,  Salmon , Cod,  Whitings,  &c. 

The  general  Rule  for  feeping  of  dried  Fijh,  the  Stock  -fijh  excepted. 

Ai-L  kinds  of  fifli,  except  ftock-fifh,  are  failed,  or  either  dried 
in  the  fun,  as  the  mofi  common  way,  or  in  prepared  kilns,  or^ 
by.  the  fmoke  of  wood  fires  in  chimney  corners  ; and  in  either 
calc  require  the  being  foftened  and  frefhened  in  proportion  to 
them  bulk  their  nature  or  drynefs  ; the  very  dry  fort,  as,  cod- 
fill,  bacalo,  or  whiting,  and  fuch  like,  fliould  be  fleeped  in 
luke-warm  milk  and  water ; the  fteeping  kept  as  near  as  poffible 
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to  an  equal  degree  of  heat.  The  larger  fifh  fhould  be  deeped 
twelve,  the  fmall,  as  whiting,  &c.  about  two  hours.  The  cod 
arc  therefore  laid  to  deep  in  the  evening,  the  whitings,  &c.  in 
morning  before  they  arc  to  be  drefled  ; after  the  time  of  deeping, 
they  are  to  be  taken  out,  and  hung  up  by  the  tails  until  they 
are  drefled  : the  reafon  of  hanging  them  up  is,  that  they  foften 
equally  as  in  the  ftceping,  without  extracting  too  much  of  the 
relith,  which  would  make  them  infipid  ; when  thus  prepared,  the 
fmall  fifti,  as  whiting,  tufk,  and  l'uch  like,  are  flowered  and  laid 
on  the  gridiron  ; and  when  a little  hardened  on  the  one  fide, 
tnnft  be  turned  and  balled  with  oil  upon  a feather  ; and  when 
balled  on  both  fides,  and  well  hot  through,  taken  up,  always  ob- 
ferving,  that  as  l'weet  oil  fupples,  and  fupplies  the  filh  with  a 
kind  ol  artificial  juices,  fo  the  fire  draws  out  thofe  juices  and 
hardens  them  ; therefore  be  careful  not  to  let  them  broil  to® 
long  ; no  time  can  be  preferibed,  becaufe  of  the  difference  of 
fires,  and  the  fizes  of  the  filh.  A clear  charcoal  fire  is  much 
the  bed,  and  the  filh  kept  at  a good  diltance  to  broil  gradually  ; 
the  bell  way  to  know  when  they  are  enough  is,  they  will  fwell  a 
little  in  the  balling,  and  you  mull  not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  falt-fifli,  and  garnilh  with 
oyltcrs  fried  in  batter 

For  a fupper,  for  thofe  that  love  fweet  oil,  the  bell  fauce  is 
oil,  vinegar,  and  mallard  beat  up  to  a confidence,  and  ferved  up, 
in  faucets. 

If  boiled  as  the  great  filh  ufually  are,  it  fhould  be  in  milk  and 
water,  but  not  fo  properly  boiled  as  kept  jud  fimmering  over  an 
equal  fire  ; in  which  way,  half  an  hour  will  do  the  larged  fifh, 
and  five  minutes  the  fmalled.  Some  broil  both  forts  after  fim- 
mering, aiad  fome  pick  them  to  pieces,  and  then  tois  them  up  in 
a pan  with  fried  onions  and  apples. 

They  are  either  way  very  good,  and  the  choice  depends  on  the 
weak  or  flrong  llomach  of  the  eaters. 

Dried  Salmon  mujl  be  differently  managed. 

Dried  falmon  though  a large  fifli,  does  not  require  moo 
deeping  than  a whiting ; and  when  laid  on  the  gridiron,  fhould 
be  moderately  peppered. 

The  dried  Herring. 

Instead  of  milk  and  water,  fhould  be  deeped  the  like  time  as 
the  whiting,  -in  fmall  beer  ; and  to  which,  as  to  all  kind  of  broiled 
lalt-fifli,  fweet,  oil  will  always  be  found  the  bed  baiting,  and  no 
way  affcdl  even  the  delicacy  of  thofe  who  do  not  love  oil. 

Stock  Fijh, 

Are  very  different  from  thofe  wc  have  jud  mentioned;  they 
being  dried  in  the  frod  without  fait,  arc  in  their  kind  very  in- 
fipid and  are  only  eatable  by  the  ingredients  that  make  them  fo, 
and  the  art  of  cookery  ; they  fhould  be  firfi  beat  with  a fledge 
hammer  on  an  iron  anvil,  or  on  a very  folid  lmooth  oaken  block  ; 
and  when  reduced  almofl  to  atoms,  the  fkin  and  bones  taken 
awav  and  the  remainder  of  the  filh  deeped  in  milk  and  warm 
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water  until  very  foft ; then  {trained  out,  and  put  into  a foup- 
dith  with  new  milk,  powdered  cinnamon,  mace,  and  nutmeg; 
the  chief  part  cinnamon,  a padc  round  the  edge  of  the  difli,  and 
put  in  a temperate  oven  to  fimmer  for  about  an  hour,  and  then 
ierved  up  in  the  place  of  pudding. 

N.  B.  The  inhabitants  of  Italy  eat  the  Ikin  boiled,  either  hot 
or  cold,  and  mod  ufually  with  oil  and  vinegar,  preferring  the 
{kin  to  the  body  of  the  fidi. 

The  Way  of  curing  Mackrel. 

Get  fome  frefii  mackrel,  fplit  them  down  the  backs,  open 
them  fiat : take  out  the  guts,  and  wafli  them  very  clean  from  the 
blood,  hang  them  up  by  the  tails  to  drain  well  ; do  this  in  the 
cool  of  the  evening,  or  in  a very  cool  place  ; drew  fait  at  the 
bottom  of  the  pan,  fprinkle  the  fifli  well  with  clean  fait,  lay 
them  in  the  pah,  belly  to  belly,  and  back  to  back ; let  them 
lie  in  the  fait  above  twelve  hours,  wadi  the  fait  clean  off  in  the 
pickle,  hang  them  again  up  by  the  tails  half  an  hour  to  drain  ; 
pepper  the  infides  moderately,  and  lay  them  to  dry  on  inclining 
dones  facing  the  fun  ; never  leaving  them  out  when  the  fun  is 
off,  nor  lay  them  out  before  the  fun  has  difperfed  the  dews,  and 
the  dones  you  lay  them  on  be  dry  and  warm.  A week’s  rime  of 
fine  weather  perfectly  cures  them  ; when  cured,  hang  them  up 
by  the  tails,  belly  to  belly,  in  a very  dry  place,  but  not  in  fea- 
coal  fmoak,  as  it  will  fpoil  their  flavour. 

To  drefs  cured  Mackrel. 

Fry  them  in  boiling  oil,  and  lay  them  to  drain,  or  broil  them 
before,  or  on  a very  clear  fire  : in  the  latter  cafe,  bade  them 
With  oil  and  a feather  ; fauce  will  be  very  little  wanting,  as  they 
will  be  very  moid  and  mellow,  if  good  in  kind  ; otherwife  you 
may  ufe  melted  butter  and  crimped  pardey. 

Calves  Feet  flowed. 

Take  a calf*s  foot,  cut  it  into  four  pieces,  put  it  into  a fauce- 
pan,  with  half  a pint  of  foft  water,  and  a middling  potatoe  ; 
l’erape  the  outfide  {kin  clean  off,  dice  it  thin,  and  a middling 
onion  peeled  and  diced  thin,  fome  beaten  pepper  and  fait,  cove'r 
it  clofe,  and  let  it  dew  very  foftly  for  about  two  hours  after  it 
boils;  be  fure  to  let  it  fimmer  as  foftly  as  you  can  : eat  it  with- 
out any  fauce ; it  is  an  excellent  didi. 

To  pickle  a Buttock  of  Beef. 

Get  a fine  buttock  of  well  fed  ox  beef,  and  with  a long  nar- 
row knife  make  holes  through,  in  which  holes  you  mud  run 
fquare  pieces  of  fat  bacon,  about  as  thick  as  your  finger,  in 
about  a dozen  or  fourteen  places,  and  have  ready  a great  dea’l  of 
parfley  clean  wadied  and  picked  fine,  but  not  chopped ; and  in 
(every  hole  where  the  bacon  is,  duff  in  as  much  of  the  pardey 
as  you  can  get  in,  with  a long  round  dick  ; then  take  half  an 
ounce  of  mace,  cloves  and  nutmegs,  an  equal  quantity  ot  each, 
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dried  before  the  fire,  and  pounded  fine,  and  a quarter  of  an 
ounce  of.  black  pepper  beat  fine,  a quarter  of  an  ounce  of  car- 
damom-feeds beat  fine,  and  half  an  ounce  of  juniper  berries 
beat  fine,  a quarter  of  a pound  of  loaf  fugar  beat  fine,  two  l^rge 
Ibp  on  fills  of  fine  lalt,  two  tea-fpooonfuls  of  India  pepper,-  mix 
all  together,  and  rub  the  beef  well  with  it ; let  it  lie  in  this 
pickle  two  days,  turning  and  rubbing  it  twice  a day  ; then  throw 
into  the  pan  two  bay-leaves  ; fix  fhalots. peeled  and  cut  fine,  and 
pour  a pint  of  fine  white  wine  vinegar  over  it,  keeping  it  turned 
,*nd  rubbed  as  above  ; let  it  lie  thus  another  day  ; then  pour  over 
it  a bottle  of  red  port  or  Madeira  wine  ; let  it  lie  thus  in  this 
pickle,  a week  or  ten  days;  and  when  you  drefs  it,  flew  it  in 
the  pickle  it  lies  in,  with  another  bottle  of  red  wine  ; it  is 
an  excellent  difii,  and  eats  bed  cold,  and  will  keep  a month  or 
fix  weeks  good. 

To  make  a fine  Bitter. 

Get  an  ounce  of  the  fined  Jefuit  powder,  half  a quarter  of 
an  ounce  of  fnake-root  powder,  half  a quarter  of  an  ounce  of  fait 
of  wormwood,  half  a quarter  of  faffron,  half  a quarter  of  cochi- 
neal ; put  it  into  a quart  of  the  befi:  brandy,  and  let  it  fianxi 
twenty-tour  hours ; every  now  and  then  fhaking  the  bottle. 

An  approved  Method  prafiifed  by  Mrs.  Dukely,  the  Queen’s  Tyre- 
Woman,  to  preferaje  Hair , and  make  it  grow  thick. 

Put  into  a quart  of  white  wane,  one  bandful  of  rofemarv 
flowers,  half  a pound  of  honey,  diftil  them  together;  then  add 
a quarter  of  a pint  of  oil  of  fweet  almonds,  thake  it  very  well 
together,  put  a little  of  it  into  a cup,  warm  it  blood  warm,  rub 
it  well  on  your  head,  and  comb  it  dry. 

A fine  Lip-falate. 

To  two  ounces  of  virgin’s  wax  put  two  ounces  of  hog’s  lard, 
half  an  ounce  of  fpermaceti,  one  ounce  of  oil  of  fweet  almonds, 
two  drams  of  balfarn  of  Peru,  two  drams  of  alkanet  root  cut 
l'rnall,  fix  new  raifins  Hired  fmall,  a little  fine  fugar,  fimmer 
them  all  together  a little  while  ; then  drain  it  off  into  little  pots. 
It  is  the  fined  lip  falve  in  the  world. 

A Powder  for  the  Hetirt-burn. 

Take  fix  ounces  of  white  chalk,  eyes  and  claws  of  crabs,  of 
feach  an  ounce  ; oil  of  nutmeg  fix  dtops  ; make  them  into  a fine 
powder.  About  a dram  of  this  in  a glafs  of  cold  water  is  an  in- 
fallible cure  for  the  heart-burn. 

To  make  Carolhia  Snciv  Balls. 

Provide  half  a pound  of  rice,  wafli  it  clean,  divide  it  into 
fix  parts ; take  fix  apples,  pare  them  and  fcoop  out  the  core,  in 
which  place  put  a little  lemon-peel  Hired  very  fine;  then  have 
ready  lome  thin  cloths  to  tie  the  balls  in  : put  the  rice  in  the 
cloth,  and  lay  the  apple  on  it,  tie  them  up  clofc  ; put  them  into 
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fcold  water,  and  when  the  water  boils,  they  will  take  an  hour 
and  a quarter  boiling  : be  careful  how  you  turn  them  into  the 
di(h,  that  you  don’t  break  the  rice,  and  they  will  look  as  white 
as  fnow,  and  make  a very  pretty  difh; 

Thelauceis,  to  this  quantity,  a quarter  of  a pound  of  frefh 
butter,  melted  thick,  a glafs  of  white  wine,  a little  nutmeg  and 
beaten  cinnamon,  made  very  fvveet  with  fugar  : boil  all  up  to- 
gether, ancbpour  it  into  a bafon,  and  fend  to  table. 

'A  Carolina  Rice  Pudding. 

Wash  half  a pound  of  rice,  put  it  into  a faucepan,  with  a 
quart  of  milk,  keep  it  ftirring  till  it  is  very  thick  ; take  great 
care  it  don’t  burn  ; then  turn  it  into  a pan,  and  grate  fome  nut- 
meg into  it,  and  two  tea  fpoonfuis  of  beaten  cinnamon,  a little 
lemon-peel  fhred  fine,  fix  apples,  pared  and  chopped  finall : 
mix  all  together  with  the  yolks  of  three  eggs,  and  lweetened  ta> 
your  palate  ; then  tie  it  up  clofe  in  a cloth  ; put  it  into  boiling 
water,  and  be  fure  to  keep  it  boiling  all  the  time  ; an  hour 
and  a quarter  will  boil  it.  Melt  butter  and  pour  over  it,  and 
throw  fome  fine  fugar  all  over  it  j and  a little  wine  in  the  fauce 
will  impflbve  it.  / 

To  diflil  Treacle  Water , Lady  Monmouth' s <wdy. 

Take  three  ounces  of  hartfhorn,  Ihaved  and  boiled  in  bur- 
rage  water,  or  fuccory  wood,,  forrel  or  refpice  water;  or  three 
pints  of  any  of  theft  waters  boiled  to  a jelly,  and  put  the  jelly 
and  hartfhorn  both  into  the  fiill  ; and  add  a pint  more  of  thefe 
waters  u'hen  you  put  it  into  the  fiill ; take  the  roots  of  ellicam- 
,pane,  gentian,  cyprefs-tuninfil,  of  each  an  ounce  ; of  blefled 
rhiftle,  call’d  cardtrs,  and  angelica,  of  each  an  ounce  ; of  forrel 
toots  two  ounces  ; of  balm,  of  fweet  marjoram,  of  burnet,  of 
each  half  an  handful ; lily-comvally  flowers,  burrage  buglofs, 
rofemary,  and  marigold  flowers,  of  each  two  ounces;  of  citron 
rinds,  cardus  feeds  and  citron  feeds,  of  alkermes-berries  and  co- 
chineal, each  of  thefe  an  ounce. 

Prepare  all  thefe  Simples  thus. 

Let  the  flowers  be  gathered  as  they  come  in  feafon,  and  put 
them  in  glafies  with  a large  mouth,  and  put  with  them  as  much 
good  fack  as  will  cover  them,  and  tie  up  the  glafles  clofe  with 
bladders  wet  in  the  fack,  with  a cork  and  leather  tied  upon  it 
clofe  ; adding  more  flowers  and  lack  as  occafion  is  ; and  when 
one  glafs  is  full,  take  another,  till  you  have  your  quantity  of 
flowers  to  diftil ; put  cochineal  into  a pint  bottle,  with  half  a 
pint  of  fack,  and  tie  it  up  clofe  with  a bladder  under  the  cork, 
and  another  on  the  top  wet  in  fack,  tied  up  clofe  with  brown 
thread  ; and  then  cover  it  up  clofe  with  leather,  and  bury  it 
fianding  upright  in  a bed  of  hot  horfe-dung  for  nine  or  ten  days  ; 
2*ok  at  it,  and  if  dilfolved,  take  it  out  of  the  dung,  but  don’t 
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open  it  til!  you  diftjl  - (licc  all  the  rofes,  beat  the  feeds  and  ,h 
alkermcs  berries,  and  put  them  into  another  triads  Wort  Jit 
put  no  more  fack  than  is  neceffirv  • h . amonga 

«*•  « pound  of  <l“b!n  VeSfr^de  ,“^d  1“  <“»• 

$ ■sL'tzrz'  •? 

m,lx)  'iS*XmS2i 


r>i  ,j, 


• -•>  • ( o • 

\r  *•  ->  • 


vt  hi 

u ^ 


::cc:  :i 


'it;>  .1  ;Ui 


v \ r 


x 1 « > 


index. 


I N 


D E X. 


A 

ALmond,  to  make  an  almond 
foup,  1 1 6.  An  almond 
fraze,  122.  To  make  pretty 
almond  puddings,  127.  An- 
other way  to  make  an  almond 
pudding,  160.  To  boil  an  al- 
mond pudding,  ib.  To  make 
the  Ipfwich  almond  pudding, 
165.  Almond  hogs  puddings, 
three  ways,  190.  Almond 
cheefecakcs,  214.  Almond 
cuflards,  215.  Almond  cream, 
217.  Almond  rice,  268. 
How  to  make  almond  knots, 
270.  To  make  almond  milk 
for  a wafli,  ib.  How  to  make 
fine  almond- cakes,  274.  To 
make  almond  butter,  280. 
Amulet,  to  make  an  amulet  of 
beans,  155. 

Anchovy,  to  make  anchovy 
fauce,  91.  Anchovies,  237. 
Akdouili.es,  or  calf’s  chitter- 
lings, to  drefs,  43. 
Angelica,  how  to  candy  it, 
278. 

Apple  fritters,  how  to  make 
120.  To  make  apple  frazes, 
122.  A pupton  ofapples,  123, 
To  bake  apples  whole,  124. 
To  make  black  caps  of  apples, 
ib.  An  apple  pudding,  1 6 r , 
t6g.  Apple  dumplins,  two 
ways,  170.  A floreritine  of 
apples,  ib.  An  apple  pye,  172. 
Apricot-pudding,  how  to 
make,  16 1,  165,  169.  To 
pickle  apricots,  203.  To  pre- 
lerve  apricots,  234,  270.  To 
make  thin  apricot  chips,  271. 
How  to  preferve  apricots 
green,  275. 

April,  fruits  yet  lading,  252. 


Arms,  of  iron  of  ftqcl,  how  to 
keep  from  ruflirig,  284. 

Artichokes,  howto  drefs,  12. 
To  make  a fricafey  of  arti- 
choke-bottoms, 146.  To  fry 
artichokes,  ib.  To  make  an 
artichoke  pye,  17 1.  To  keep 
artichoke  bottoms  dry,  1S5. 
To  fry  artichoke  qottoms,  ib. 
To  ragoo  artichoke  bottoms, 

' ib.  To  fricafey  artichoke 
bottoms,  186.  To  pickle 
young  artichokes,  206.  To 
pickle  artichoke  bottoms,  ib. 
To  keep  artichokes  all  the 
year,  238.  To  drefs  artichoke 
fuckers  the  Spanifli  way,  267. 
To  dry  artichoke-flalks,  ib. 
Artichokes  preferved  the 
Spanilh  way,  ib. 

Asparagus,  how  to  drefs,  12. 
How  to  make  a ragoo  of  af- 
paragus, 84.  To  drefs  afpa^ 
ragus  and  eggs,  147.  Afparagus 
forced  in  French  rolls,  149. 
To  pickle  afparagus,  201. 
Afparagus  drefied  the  Spanifli 
way,  266. 

August,  the  produ£t  of  the 
kitchen  and  fruit-garden  this 
month,  253. 

B 

Bacon,  how  to  make,  192.  How 
to  chute  Englifli  bacon,  247. 
See  Beans. 

Bake,  to  bake,  a pig,  3.  A leg 
of  beef,  14.  An  ox’s  head,  ib. 
A calf’s  head,  19.  A flieep’s 
head,  20.  Lamb  and  rice,  37. 
Bak’d  mutton  chops,  ib.  Ox’s 
palates  bak’d,  90.  To  bako 
turbuts,  1 32.  An  almond 
pudding,  160.  Fifii,  186.  An 
watmeal  pudding,  187.  Alice 
pudding 
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pudding,  ib.  Baked  cuftards, 
how  to  make,  215. 

Balm,  hmv  to  diftil,  243. 

Bamboo,  an  imitation  of,  how 
to  pickle,  207. 

Barbed,  a fifh,  how  to  chufc, 
251. 

Barberries,  how  to  pickle, 
205.  To  prefei've  barberries, 

Barley-soup,  how  to  make, 

1 16.  To  make  barley  gruel, 

1 i8.  A pearl  barley  pudd'.ig, 
16 1.  A French  barley  pud- 
ding, ib.  Barley  water,  183. 
Barley  cream,  216,  280. 

Barm,  to  make  bread  without, 
230. 

Batter,  how  to  make  a batter 
pudding,  163.  To  make  a 
batter  pudding  without  eggs, 
ib. 

Beans  and  Bacon,  how  to  drefs, 
13.  To  make  a fricafey  of 
kidney  beans,  83.  To  drefs 
Wihdfor  beans,  ib.  To  make 
a ragoo  of  French  beans,  1 50. 
A ragoo  oi  beans  with  a force, 
151.  Beans  ragoo’d  with  a 
cabbage,  ib.  Beans  ragoo’d 
with  parfnips,  ib.  Beans  ra- 
goo’d with  potatoes,  ib.  Flow 
to  drefs  beans  in  ragoo,  155. 
How  to  make  an  amulet  of 
beans,  ib.  To  make  a bean 
tanfey,  ib.  Beans  drelfed  the 
German  way,  267. 

Beet-root,  how  to  pickle,  202. 

Bedstead,  to  clear  of  bugs, 
256. 

Beef,  howto  roaft,  1, 8.  Alhy 
not  to  be  falted  before  it  is 
laid  to  the  fire,  ib.  How  to 
be  kept  before  it  is  drefled,  ib. 
Its  proper  gavnifli . ib.  How 
to  draw  beef  gravy,  13.  To 
bake  a leg  of  beef,  14.  Flow 
to  ragoo  a piece  of  beef,  24. 
To  force  afurloin  of  beef,  2£. 
To  force  the  infide  of  a rump 
of  beef,  the  French  fafhipn, 
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ib.  Beef  escarlot,  26.  Beef 
a la  daube,  ib.  Beef  a la  mode 
in  pieces,  ib.  Beef  a la  mode 
the  French  way,  ib.  Beef 
olives,  27.  Beef  colfops,  ib.- 
To  flew  beef  fleaks,  z8.  To' 
fry  beef  fleaks,  ib.  A fccond 
way  to  fry  beef  fleaks,  ib. 
A nother  way  to  do  beef  (leaks, 
ib.  A pretty  fide  di(h  of 
beef,  ib.  To  drefs  a fillet  of 
Beef,  29.  Beef  fleaks  rolled, 
ib.  To  flew  a rump  of  beef, 
ib.  Another  way  to  flew  a 
rump  of  beef,  ib.  Portugal 
becl,  30.  To  flew  a fump  of 
beef, or  the  brifcuit,the  French 
Way,  ib.  To  flew  beef  gob- 
bots,  ib.  Beef  royal,  31.  To 
make  collops  ol  cold  beef,  88. 
To  make  beef  broth,  96.  A 
beef  fleak  pye,  104.  Beef 
broth  for  very  weak  people, 
178.  A beef  pudding.  186. 
To  pot  cold  beef,  192.  Beef 
like  venifon,  194.  To  collar 
beef,  ib.  Anothdf  way  to 
to  ieafon  a collar  of  beef,  195. 
To  make  Dutch  beef,  ifr. 
Beef-hams,  196.  Names  of 
the  different  parts  of  a bullock, 
244.  Flow  to  chufe  good 
beef,  246.  How  to  pickle  or 
preferve  beef,  263.  To  flew 
a buttock  of  beef,  264.  Tha 
Jews  ways  to  pickle  beef, 
which  will  go  good  to  the 
Well-Indies,  and  keep  a year 
good  in  the  pickle,  and  with 
care  will  goto  the  Eafl-Indies, 
284.  Pickled  beef  for  prefent 
ufc,  286.  Beef  lteaks  after 
the  French  way,  ib.  To 
pickle  a buttock  of  beef,  29^. 

Beer,  directions  for  brewing  it, 
226,  227.  The  bed  thing  for 
rope-beer,  228.  To  cure  four 
beer,  ib. 

Birch  wine,  how  to  make,  22;;. 

Birds  potted,  to  fave  them  whew 
they  begin  to  b-  bid  198. 

Biscuits, 
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Biscuits,  to  make  drop  bifcuits, 

2 1 1.  To  make  common  bif- 
cuits, ib.  To  make  French 
bifcuits,  ib.  271.  How  to 
make  bifcuit  bread,  278.  To 
make  orange  bifcuits,  282. 

Bitter,  how  to  make  fine,  296. 

Blackbirds,  to  choofe,  250. 

Blackcaps,  howto  make,  124. 

Blackberry  wine,  to  make, 
271. 

Blanch’d  cream,  to  make  217. 

Boil,  general  directions  for  boil- 
ing, 6.  To  boil  a ham,  ib. 
To  boil  a tongue,  ib.  Fowls 
and  houle  lamb,  ib.  Pickled 
pork,  14.  A rump  of  beef  the 
French  falhion,  26.  A haunch 
or  neck  of  venifon,  48.  A leg 
of  mutton  like  venifon,  49. 
Chickens  boiled  with  bacon 
and  celery,  57.  A duck  or 
rabbit  with  onions,  59.  Ducks 
the  French  way,  60.  Pigeons, 
63.  Ditto,  boiled  with  rice, 
ib.  Partridges,  66.  Rabbits, 
73.  Rice,  75.  A cod’s  head, 
130.  Turbot,  132.  Sturgeon, 
139.  Soals,  141.  Spinach, 
148.  A fcrag  of  veal,  178. 
A chicken,  1 79.  Pigeons,  ib. 
Partridge  or  any  other  wild 
fowl,  ib.  A plaile  or  flouncler, 
180. 

Bolognia  faufages,how  tomake 
192. 

Bombarded  veal,  40. 

Brawn,  how  to  make  Iharti- 
brawn,  195.  How  to  chufe 
brawn,  247. 

Bread-pudding,  how  tomake, 
463.  To  make  a fine  bread- 
pudding, 164.  An  ordinary 
bread  pudding,  ib.  A bak’d 
bread  pudding,  ib.  A bread 

'-and  butter  pudding,  167. 
Bread  foup  for  the  lick,  182. 
White  bread  after  the  London 
way,  228.  To  make  French 
bread,  ib.  Bread  without  barm 
J)y  the  help  of  a leaven,  239. 
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Brewing,  rules  for,  226, 

Brick-bat  cheefe,  how  to 
make,  289. 

Brocala,  how  to  drefs,  11. 
How  to  drefs  brocala  and  eggs, 
147,  Brocala  in  fallad,  ib. 

Broil,  to  broil  a pigeon,  4.  To 
broil  fieaks,  General  di- 
rediions  for  broiling,  6.  To 
broil  chickens,  56.  Cod- 
founds  broiled  with  gravy,  85. 
Shrimps,  cod,'  falmon,  whit- 
jng,  or  haddocks,  131.  Mac- 
kerel, 132.  Weavers,  ib.  Sal- 
mon, 133.  Mackerel  whole, 
ib.  Herrings,  134.  Had- 
docks, when  they  are  in  high 
feafop,  135.  Cod-founds,  ib. 
Eels,  138.  Potatoes,  147. 

Broth,  firong,  how  to  make  for 
foups  or  gravy,  92.  To  make 
firong  broth  to  keep  for  ufe, 
94.  Mutton  broth,  96.  Beef 
broth,  ib.  Scotch  barley- 
broth,  ib.  Scotch  barley  broth 
97.  Rules  to  be  obferved  in 
making  broths,  99.  Beef  or 
mutton  broth  for  weak  people, 

178.  To  make  pork  broth, 

179.  Chicken  broth,  180. 

Buggs,  howto  keep  clear  from, 

255.  To  clear  a bedhead  of 
buggs,  256. 

Bullice  white,  how  to  keep  for 
tarts  or  pies,  240. 

Bullock,  the  feveral  parts  of 
one,  244. 

Buns,  how  to  make,  213. 

Butter,  how  to  melt,  4.  How- 
to burn  it  for  thickening  of 
fauce,  13.  How  to  make  but- 
tered wheat,  1 18.  To  make 
buttered  loaves,  147.  A but- 
teredcake,  209.  Fairy  butter, 
214.  Orange  butter,  215.  A 
buttered  tort,  221.  To  roaft  a 
pound  of  butter,  24K  How 
to  chufe  butter,  247.  Potted 
butter,  how  to  prelerve,  263. 
To  make  almond  butter,  280. 

Cab- 
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Cabbages,  how  to  drefs,  1 1.  A 
forced  cabbage,  84.  Stewed 
red  cabbage,  ib.  A farce 
meagre  cabbage,  J56.  How 
ro  pickle  red  cabbage,  205. 
To  drel's  red  cabbage  the 

O 

Dutch  way,  good  for  a cold 
in  the  breaft,  266,  To  dry 
cabbage  ftaiks,  267 . To  pickle 
the  fine  pprple  cabbage,  188. 
To  make  lour  crout,  29 1 . 

Cake,  how  to  make  potatoe 
(rakes,  147,  How  to  make  a 
rich  cake,  20S.  To  ice  a 
great  cake,  ib.  To  make  a 
poundcake,  ib.  A cheap  feed 
cake,  209.  A butter  cake,  ib. 
Gingerbread  cakes,  ib.  A fine 
feed  or  faffron  cake,  ib.  A 
rich  feed  cake,  called  the 
Nun’s  cake,  ib.  Pepper  cakes 
210.  Portugal  cakes,  ib.  To 
make  a pretty  cake,  ib.  Little 
fine  cakes,  2 1 1 . Another  fort 
of  little  cakes,  ib.  Shrewfbury 
cakes,  2 12.  Madling  cakes, 
ib.  Little  plumb  cakes,  213. 
Cheefe  cakes.  See  Cheese- 
cakes. A cake  the  Spanifh 
way,  268.  How  to  make 
orange  cakes,  273.  To  make 
white  cakes  like  china  diihcs, 
ib.  Fine  almond  cakes,  274. 
Uxbridge  cakes,  ib.  Carraway 
cakes,  279.  Sugar  cakes,  280. 

Calf’s-kead,  howto  hafh,  19. 
To  hafh  a calf’s -head  white, 
ib.  To  bake  a calf’s-head,  ib. 
To  dew  a calf’s-hcad,  38.  A 
calf’s  head  furprize,  42. 
Calf’s  chitterlings  or  Andou- 
illes,  43.  To  drefs  calf’s 
chitterlings  curioufly,  44.  A 
calf’s  liver  in  a caul,  66.  To 
roaft  a calf’s  liver,  ib.  To 
make  a calf’s  foot  pudding, 
99.  A calPs  foot  pyc,  104. 
AcalPs  head  pye,  10S.  Calf’s 
feet  jelly,  219.  The  feveral 
j»arts  of  a calf,  245.  A call’s 
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head  drefled  after  the  Dutch 
way,  287.  To  make  fricafey 
pt  calf’s  feet  and  chaldron,  af- 
ter the  Italian  way,  ib.  Calf’s 
feet  ilewed,  295. 

Candy,  hqw  to  candy  any  fort 
of  flowers,  235.  To  candy 
angelica,  278.  To  candy  cal- 
fia,  279. 

Capons,  how  to  ehufe,  248.  A 
capon  done  after  the  French 
way,  286. 

Captains  of  fhips.,  diredlions 
for,  184. 

Carolina  fnow  balls,  how  to 
make,  296.  To  make  Caro- 
lina rice  pudding,  ib. 

Carp,  how  to  drefs  a brace  of, 
91,  92.  To  ftew  a brace  of 
carp,  28.  To  fry  carp,  ib. 
How  to  bake  a carp,  ib.  To 
make  a carp  pye,  173.  JHow 
to  chule  carp,  251. 

Carraway  cakes,  how  tomake, 
279. 

Carrots,  how  to  drefs,  I r.  Tq 
make  a carrot  pudding  two 
ways,  160,  161.  Carrots  and 
French  beans  drefled  the 
Dutch  wav,  266. 

Cassia,  how  to  candy,  279. 

Catchup,  how  to  make  catch- 
up to  keep  twenty  years,  184. 
To  make  catchup  two  ways, 
238.  Englifh  catchup,  260. 

Cattle,  horned  how  to  pre- 
vent the  infection  among  them 
260. 

Caudi.e,  how  to  make  white 
caudle,  181.  To  make  brown 
caudle,  ib. 

Cauliflowers,  how  to  drefs, 
12.  To  ragoo  cauliflowers, 
8ij.  How  to  fry  cauliflowers, 
1 58.  To  pickle  cauliflowers, 
202:  To  drefs  cauliflowers 

the  Spcnilh  way,  266. 

Cayeach,  howto  make,  198. 

C HARpooNS,  how  fried  and  but- 
tered, 145.  Chardoens  a la 
frontage,  146. 

Chars? 


I N D 

Chahs,  how  to  pot,  t 7 7. 

Cheese,  bow  to  chufe,  247.  To 
pot  Chefhire  cheefe,'  194.  To 
make  flip -coat  cheefe,  289, 
To  make  brick-bat  cheefe, 
289. 

(Cheesecakes,  to  make  fine 
cheefecakes,  213.  Lemon 
cheefecakes,  two  forts,  214. 
Almond  cheefe  cakes,  ib. 
Cheefecakes  without  currants, 

Cheese-curd,  puddings,  how 
to  make,  165.  1o  make  a 
cheefe-curd  florentinc,  170, 

Cherry,  how  to  make  a cherry 
pudding,  172.  To  make  a 
cherry  pyc,  172.  Cherry 
wine,  225.  Jar  cherries,  231. 
To  dry  cherries,  ib.  To  pre- 
serve cherries  with  the  leaves 
and  {talks  green,  ib.  To  make 
black  cherry  water,  242.  To 
candy  cherries,  239.  How  to 
dry  cherries,  273.  To  make 
marmalade  of  cherries,  274. 
To  preferve  cherries,  275. 
278. 

.Cheshire  pork  pye,  hot*  to 
make,  106.  How  to  make  it 
for  fea,  188.  To  pot  Che- 
fhire  cheefe,  194. 

Chesnuts,  how  to  roafl:  a fowl 
with  chefnuts,  53.  To  make 
chefnut  foup,  96.  To  do  it 
the  French  way,  ib.  To  make 
a chefnut  pudding,  165. 

ChickeVs,  how  to  fricafey,  16. 
Chicken  furprize,  54.  Chic- 
kens roafled  with  force-meat 
and  cucumbers,  3 5.  Chickens 
a la  braife,  ib.  To  broil  chic- 
kens, 3 6.  Pull’d  chickens,  ib. 
A pretty  way  of  flowing 
chickens,  57.  Chickens  chi- 
ringrate,  ib.  Chickens  boil’d 
with  bacon  and  celery,  ib. 
Chickens  with  tongues,  a good 
difli  for  a great  deal  of  com- 
pany, ib.  Scotch  chickens, 
c8.  To  marinate  chickens, 
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ib.  To  flew  chickens,  ib. 
To  make  a currcy  of  chickens 
the  Indian  way,  74.  To  make 
a chicken  pye,  106.  To  boil 
a chicken,  179.  To  mince  a 
Chicken  for  lick,  or  weak 
people,  180.  Chicken  broth, 
ib.  To  pull  a chicken  for  the 
fick,  ib.  To  make  chicken, 
water,  181.  Chickens  drefled 
the  French  way,  287.  Chick- 
ens and  turkies  dreffed  after 
the  Dutch  way,  ib. 

Child,  how  to  make  liquor  for 
one  that  has  the  thrufli,  183. 

Chocolate,  the  quantity  t» 
make,  277.  To  make  fliani 
chocolate,  268. 

Chouder,  a fea  difli,  how  to 
make,  283. 

Chub,  a fifli  how  to  chufe,  251. 

Citron,  fyrup  of,  how  to  make 
134.  How  to  make  citron, 

2 59* 

Clary  fritters,  how  to  make, 
122.  How  to  make  clary  wine, 
2 2 £ . 

Clove  gilliflowers,  how  to  make 
fyrup  of,  234. 

Cock,  how  to  chufe,  248. 

Cocks-combs,  how  to  force, 
81.  To  preferve  cocks- 
combs, 82. 

Cockles,  how  to  pickle,  206. 

Cod  and  Codlings,  how  to 
chufe,  251.  Cod-founds, 
broiPd  with  gravy,  85.  How- 
to roafl  a cod’s  head,  i2g„ 
To  boil  a cod’s  head,  130, 
How  to  flew  cod,  ib.  To  fri- 
cafey a cod,  ib.  To  bake  a 
cod’s  head,  ib.  To  broil 
cod-founds,  133.  To  fricafey 
cod-founds,  ib.  To  drefs  water 
cod,  137.  To  crimp  cod  the 
Dutch  way,  140. 

Codlings,  how  to  pickle,  204. 

Collar,  to  collar  a breafl  of 
veal,  22.  To  collar  a breafl 
of  mutton,  ib.  To  make  a 
collar  of  filh  in  ragoo,  to  look 

like 
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,Itk*  a bread  of  veal  collared, 
141.  To  make  potatoes  like 
a collar  of  veal,  or  mutton, 
148.  To  collar  a bread  of 
■veal,  or  a pig,  194.  To  collar 
beef,  ib.  Another  way  to 
jfeafon  a collar'  of  beef,  195. 
To  collar  a falrnon,  ib. 

Collops,  how  to  drefs  beef  col- 
lops,  88,  To  drefs  collops  and 
eggs,  86.  To  make  collops 
ofoyders,  143.  See  Scotch 
collops 

Comfrey  roots,  how  to  boil, 

183. 

Conserve  of  red  rofes,  or  any 
other  flowers,  how  to  make, 
233.  Conferve  of  hips,  ib. 
Conferve  of  rofes  boil,  282. 

Cowslip  pudding,  how  to  make, 
161.  To  make  cowflip  wine, 
22  3. 

Crabs,  how  to  butter,  142.  To 
drefs  a crab,  143. 

Crab-fish,  how  to  chufe,  232. 

Cracknells,  how  to  make, 
275 

Craw-fish,  howto  make  a cul- 
lis of  craw-fifli,  78.  To  make 
craw-fifh  foup,  94,  1 14.  To 
flew  craw-fifli,  143. 

Cream,  how  to  make  cream 
toads,  125.  A cream  pudding 
168.  To  make  Aeejkg  cream, 
213.  Lemon  cream,  two 
ways,  ib.  Jellyof cream,  2 16. 
Orange  cream,  ib.  Goofeber- 
jy  cream,  ib.  Barley  cream, 
ib.  Blanch’d  cream,  217. 
Almond  cream,  ib.  A fine 
cream,  ib.  Ratafia  cream, 
ib.  whipt  cream,  ib.  Ice 
cream,  238.  Sack  cream, 
like  butter,  280.  Clouted 
peam,  281.  Quince  cream, 
ib.  Citron  cream,  ib.  Cream 
of  apples,  quince,  goofeber- 
ries,  pruens,  or  ralberrics, 
282.  Sugar-loaf  cream,  281. 

Cropadeau,  how  to  make,  a 
Scotch  difii,  8cc,  288, 


E X. 

Crout-sour,  howto  make,  29S 

Crust,  how  to  make  a good 
cruft  for  great  pics,  m.  A 
flanding  crud  for  great  pies, 
ib.  A cold  crud,  ib.  A drip- 
ping crud,  1 12.  A crud  for 
cudards,  ib,  Apafteforcrack? 
ing  crud,  ib. 

Cucumeers,  how  to  dew  cu- 
cumbers, 83,  130,  156.  To 
ragoo  cucumbers,  83.  To 
force  cucumbers,  86.  To 
pickle  large  cucumbers  in 
dices,  ?o  1.  How  to  preferve 
cucumbers  equal  with  any 
Italian  fweetmeat,  292. 

Cullis,  for  all  forts  of  ragoo, 
77.  A cullis  for  all  fsrts  of 
butchers  meat,  ib.  Cullis  the 
Italian  nay,  78.  Cullis  of 
craw-fifli,  ib.  A white  cullis. 
ib. 

Curd  fritters,  how  to  make, 
120. 

Currants  red,  how  to  pickle, 
304.  How  to  make  currant 
jelly,  219.  currant  wipe,  224. 
To  preferve  currants,  278. 

Currey,  how  to  make  the  In- 
dian ugy,  74. 

Custard  pudding,  to  boil,  162. 
Cufiards  good  with  goofeber- 
ry  pye,  172.  To  make  al- 
mond cudards,  215.  Baked 
cudards,  ib.  Plain  cudards,  i)>. 

Cutlets  a la  Maiptenon,  a very 
good  difii,  34. 

Cyder,  how  to  make,  284. 
How  to  fipe  cyder,  283. 

D 

Damsons,  to  make  a damfon 
pudding,  169.  To  preferve 
damfons  whole,  23J.  Tokeep 
damfons  for  pies  or  tarts,  240. 
To  dry  damfons,  274. 

December,  produtt  of  the 
kitchen  and  fruit  garden  this 
month,  234. 

Devonshire  fquab  pye,  howto 
make,  106, 

Dis- 
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Disguised  leg  of  veal  and  bacon, 
how  to  make,  39*  Mutton 
chops  in  difguife,  55. 

Dishes.  See  Made-dishes. 

Dog,  two  care?  for  the  bite  of 
a mad  dog,  54,  55. 

Dotterels,  how  to  chufe,  249. 

Doves,  how  to  chufe,  249.  See 
Pigeons. 

Drink,  how  to  make  the  pec- 
toral drink,  182.  To  make  a 
good  drink,  1S3.  Sage  drink, 
ib.  To  make  it  torn  child,  ib. 

Dripping,  how  to  pot,  to  fry 
fifli,  meat,  or  fritters,  184. 
The  bell  way  to  keep  drip- 
ping, ib. 

Ducks,  fauce  for,  4,  6.  Direc- 
tions for  ducks,  5.  Sauce  for 
boiled  ducks,  7.  How  to  roafl 
tame  and  wild  ducks,  10.  A 
German  way  ofdreffing  ducks, 
52.  Ducks  ala  mode,  58.  The 
bell  way  to  drefs  a wild  duck, 
25.  To  boil  a duck  or  rabbit 
with  onions,  59.  To  drefs  a 
duck  with  green  peas,  ib.  To 
drefs  a duck  with  cucum- 
bers, ib.  A duck  a la  braife, 
60.  To  boil  ducks  the  F rench 
way,  ib.  To  flew  ducks,  66. 
To  make  aduckpye,  105.  To 
chufe  wild  ducks,  249. 

Dumplings,  how  to  make  yeafl 
dumplings,  169.  To  make 
Norfolk  dumplings,  ib.  To 
make  hard  dumplings,  two 
ways,  170.  Apple  dumplings, 
two  ways,  ib.  Dumplings 
when  you  have  white  bread, 
189. 

E 

Eei.  foup,  how  to  make,  IT4. 
How  to  flew  eels,  134.  To 
flew  eels  with  broth,  ib.  To 

{ pitchcock  cels,  137.  To  fry 
eels,  138.  Broil  eels,  ib. 
Farce  eels  with  white  fauce, 
ib.  To  drefs  eels  with  brown 
fauce,  ib.  To  make  an  eel 
pye,  173.  To  collar  eels,  173. 
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To  pot  eels,  176.  How  to 
chufe  ells,  251. 

Egg  fauce,  how  to  make  proper 
for  roafled  chickens,  51.  To 
feafon  an  egg  pye,  104.  To 
make  an  egg  foup , 117,  152. 
To  drefs  forrel  with  eggs,  146. 
To  drefs  brockley  and  eggs, 
147.  To  drefs  afparagus  and 
eggs,  ib.  Stewed  fpinach  and 
eggs,  149.  To  make  a pretty 
jdilli  of  eggs,  132.  Eggs  a la 
tripe,  ib.  A fncafey  of  eggs, 
ib.  A ragoo  of  eggs,  ib. 
How  to  broil  eggs,  153.  To 
drefs  eggs  with  bread  ib.  To 
farce  eggs,  ib.  To  drefs  eggs 
with  lettuce,  ib.  To  fry 
eggs  as  round  as  balls,  154; 
To  make  an  egg  as  big  as 
twenty,  ib.  To  make  a grand 
dilh  of  eggs,  ib.  A pretty  difh 
of  eggs,  ib.  A pretty  difh  of 
whites  of  eggs,  I55.  To  * 
make  a fweet  egg  pye,  1 7 r ;• 
How  to  chufe  eggs,  237;  To 
make  marmalade  of  eggs  the 
Jews  way,  268. 

Elder  wine,  howtomake,  223; 
To  make  elder  flower  wine, 
very  like  Frontiniac,  224. 
Endive,  howto  ragoo,  144.  To 
drefs  endive  the  Spanifh  wav, 
266. 

F 

Fairy  butter  how  tomake,  214: 
Farce,  to  farce  eels,  with  white 
lauce,  138.  To  farce  eggs, 
133.  A farce  meagre  cabbage, 

156.  To  farce  cucumbers, 

157. 

Fast,  a number  of  good  difhes 
for  a fall  dinner,  ii2.V 
February,  fruits  lafling  then, 
252. 

Fennel,  how  to  pickle,  204. 
Fieldfare,  how  to  chule, 
233- 

Fire,  how  to  be  prepared  for 
roailing  or  boiling,  1. 

Fish,  how  to  drefs,  90,  136: 

X To 


I N D E X; 


To  make  fifli  faucc,  with  lob- 
flers,  90.  Strong  fifli  gravy, 
93.  To  drefs  little  fifli,  1 3 1 . 
Flat  fill),  137.  Salt  fill),  ib. 
Collar  of  fifli  in  ragoo,  like  a 
bread  of  veal  collared,  141: 
To  make  a fait  fifli  pye,  172. 
To  make  a carp  pye,  173. 
To  make  a foal  pye,  ib.  Eel 
pye,  ib.  To  make  a flounder 
pye,  ib.  Salmon  pye,  147. 
Lobflcr  pye,  ib.  Muflelpye, 
ib.  To  collar  falmon,  175. 
To  collar  eels,  ib.  To  pickle 
or  bake  herrings,  ib.  To 
pickle  or  bake  mackrel  to  keep 
all  the  year,  ib.  To  foufe 
mackrel,  176.  To  pot  a lob- 
fler,  ib.  To  pot  eels,  ib.  To 
pot  lampreys,  177.  To  pot 
eharrs,  ib.  To  pot  a pike, 
ib;  To  pot  falmon,  two  ways, 
ib.  To  boil  a plaife  or  floun- 
der, 180.  To  make  fifli  fauce 
to  keep  the  whole  year,  184. 
How  to  bake  fifli,  186.  The 
proper  feafon  for  fifli,  2150, 
251.  How  to  ch ufe  fifli,  ib. 
To  make  fifli  parties  the  Ital- 
ian way,  266.  The  manner 
of  drefling  various  forts  of 
dried  fifli,  293. 

Floating  ifland,  how  to  make, 
22  2. 

Florendine,  how  to  make  a 
cheefe-curd  florendine,  170. 
To  make  a florendine  of  oran- 
ges, or  apples,  ib. 

Flour  hafty  pudding,  how  to 
make  106.  To  make  a flour 
pudding,  163: 

Flounder,  how  to  make  a 
flounder  pje,  173.  How  to 
boil  flounders,  180.  To  chufe 
flounders,  252. 

Flowers,  flow  to  make  confervc 
of  any  fort  of  flowers,  233. 
Candy  any  fort  of  flowers, 

235- 

Flummery,  how  to  make  hartf- 
horn  flummery,  220.  To 


make  oatmeal  flummery,  ib. 
French  flummery,  221. 

Fool,  how  to  make  an  orange 
fool,  1 17.  To  make  a Weft- 
minfter  fool,  ib.  A gool'c- 
berry  fool,  ib. 

Force,  how  to  make  force-  meat 
balls,  15.  To  force  a leg  of 
lamb,  22.  To  force  a large 
fowl,  23.  To  force  the  inflde 
of  a 1'urloin  of  beef,  25.  The 
iniide  of  a rump  of  beef,  ib. 
Tongue  and  udder  forced,  3 1 . 
To  force  a tongue,  ib.  To 
force  a fowl,  53.  To  force 
cocks-combs,  81.  Forced 
cabbage,  85.  Forced  favoys, 
86.  Forced  cucumbers,  ib. 
To  force  afparagus  in  French 
rolls,  149. 

Fowls,  of  different  kinds,  how 
to  roaft,  4,  10.  Sauce  for 
fowls,  ib.  13,  92.  How  to 
boil  fowls,  6.  How  to  roaft 
a fowl,  pheafant  fafhion,  8. 
How  to  force  a large  fowl, 
23.  To  flew  a fowl,  ib.  To 
ftew  a fowl  in  celery  fauce, 
51.  The  German  way  of 
drefling  fowls,  52.  To  drefs 
a fowl  to  perfection,  ib.  To 
ftew  white  fowl  brown  the 
nice  way,  53.  Fowl  a la 
braife,  ib.  To  force  a fowl, 
ib.  To  roaft  a fowl  with  chef- 
nuts,.  ib.  How  to  marinade 
fowls,  56.  To  drefs  a cold 
fowl,  87.  To  make  a fowl 
pye,  188.  To  pot  fowls, 
192. 

Fraze,  how  to  make  apple 
frazes,  122.  How  to  make 
an  almond  fraze,  ib. 

French  beans,  how  to  drefs,  12. 
To  ragoo  French  beans,  145, 
150.  To  make  a French  bar- 
ley pudding,  161.  A harrico 
of  French  beans,  188.  How 
to  pickle  French  beans,  202.- 
How  to  make  French  bifeuits, 
2 1 i;  French  bread,  22S. 

French 
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French  flummery,  221.  How 
to  keep  French  beans  all  the 

year,  239-  ^ drcls  carrots 
and  French  beans  the  Dutch 
way,  266.  Chickens  dreffed 
the  French  way,  287. 

Fkicasey,  how  to  make  a brown 
fricafey,  16.  A white  fricafey, 

16.  To  fricafey  chickens, 
rabbets,  veal,  lamb,  &c.  16, 
Rabbits,  lamb,  fweatbreads, 
or  tripe,  17.  Another  way 
to  fricafey  tripe,  ib.  A frica- 
fey  of  pigeons,  18.  Africaiey 
of  lamb-ftones  and  fweet- 
breads,  ib.  A fricafey  of  neats 
tongues,  31.  To  fricafey  ox- 
palates,  32.  To  fricafey  cod, 

1 30.  To  fricafey  cod-lounds, 
135.  To  fricafey  lkirrets, 
145.  A fricafey  of  artichoke 
bottoms,  146.  A white  fri- 
cafey of  mufhrooms,  147. 
Fritters,  how  to  make  hafty 
fritters,  120.  Fine  fritters, 
two  ways,  ib.  Apple  fritters, 
ib.  Curd  fritters,  ib.  Fritters 
royal,  ib.  Skirret  fritters,  ib. 
White  fritters  12 1.  Water 
fritters,  ib.  Syringed  fritters, 
ib.  To  make  vine-leave  frit- 
ters, 122.  Clary  fritters, 
286.  Spanifh  fritters,  ib. 
Fruits,  the  feveral  feafons  for, 
252.  . 

Fry,  how  to  fry  tripe,  18.  Beef, 
Peaks,  two  ways,  28.  A loin 
of  lamb,  38.  Saufages,  86. 
Cold  veal,  87.  To  make  fry’d 
toads,  127.  To  fry  carp,  1 28, 
Tench,  129.  Herrings,  134. 
To  fry  eels,  138.  Chardoons 
fry’d  and  butter’d,  145*  To 
fry  artichokes,  1 46.  Potatoes, 
148.  Eggs  as  round  as  balls, 
154.  Fry’d  celery,  157. 
Cauliflowers  fry’d,  158.  Fry’d 
fmelts,  241.  Futurity,  118. 
G 

Garden,  directions  concerning 
garden  things,  13.  The  pro- 


E X. 

-duce  of  the  kitchen  and  fruit 
garden,  in  different  l'eafons  of 
the  year,  252. 

Giam,  how  to  make  a rafberry 
giam,  220. 

Gerkins,  how  to  pickle,  200. 
Gibi-ets,  how  to  flew,  62.  An- 
other way  to  flew  giblets,  63: 
How  to  make  a giblet  pye, 
105. 

Gingerbread  cakes,  how  to 
make,  209.  Flow  to  make 
gingerbread,  210. 

Gold  lace,  how  to  clean,  283.* 
Golden  pippins,  how  to  pickle, 

205. 

Good-wetts,  how  to  chuie, 
249. 

Goose,  how  to  road,  4,  10,  16: 

A mock  goofe,  how  prepared, 

2.  Sauce  for  a goofe,  4. 
Sauce  for  a boiled  goofe,  7. 
How  to  drefs  a goofe  with 
onions,  or  cabbage,  61.  To 
drefs  a green  goofe,  ib.  To 
dry  a goofe,  ib.  To  drefs  a 
goofe  in  ragoo,  62.  A goofe 
a la  mode,  ib.  To  make  a 
goofe  pye,  107.  To  make  a 
pudding  with  the  blood  of  a 
goofe,  191:  How  to  chufe  a 

tame,  wild,  or  bran  goofe, 
249-  , 

Gooseberry,  how  to  make  a 
goofeberry  fool,  1 1 8.  A goofe - 
berry  pye,  172-  How  to  make 
it  red,  ib.  Cuftards  good  with 
it,  ib.  Goofeberry  cream, 

216.  Goofeberry  wine,  224. 
To  preferve  goofeberries  whole 
without  ftoni ng,  235.  _ How 
to  keep  green  goofeberries  till 
Chriftmas,  239.  To  keep  red 
goofeberries,  240.  Flow  to 
make  goofeberry  wafers,  270. 
Grailing,  a fifli,  to  chufe, 
251. 

Grapes,  how  to  pickle,  204: 
Grateful,  how  to  make  a 
grateful  pudding,  163. 
Gravy,  how  to  make  good  and 
X 2 cheap 
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cheap  gravy,  Prcf.  iii.  How 
to  draw  mutton,  or  beef,  or 
veal  gravy,  13.  To  make  gra- 
vy for  a turkey,  or  any  fort  of 
fowl,  ib.  another  direction  to 
make  gravy,  ib.  To  make 
gravy  lor  foups,  Sec.  ib.  To 
make  gravy  for  a white  fauce, 
92.  Gravy  tor  turkey,  fowl, 
or  ragoo,  ib.  Gravy  for  a 
fowl  when  you  have  no  meat 
nor  gravy  ready  made,  ib. 
Mutton  or  veal  gravy,  93; 
Strong  fifh  gravy,  ib.  A 
good  gravy  foup,  94,  1 86. 

Good  brown  gravy,  145. 

Greens,  directions  for  drolling, 
10. 

Green  gages,  how  to  candy, 
259. 

Grill,  how  to  grill  fhrimps, 
148.  , ; 

Gruel,  how  to  make  water- 
gruel,  18  t. 

Gull,  how  to  chufe,  249. 

H 

Haddocks,  how  to  broil,  13  t-' 
To  broil  haddocks  when  they 
are  in  high  feafonj  13  4.  How 
to'drefs Scotch  haddocks,  137, 
Haddocks  after  the  Spanifh 
way,  265.  Minced  haddocks 
after  the  Dutch  way,  ib.  To 
drels  haddocks  the  Jews  way, 
ib. 

Haggas,  Scotch,  to  make,  291. 
To  make  it  fweet  with  fruit, 
ib. 

Ham,  the  abfurdity  of  making 
the  effence  of  ham  a fauce  to 
one  difh,  Pref.  ii.  How  to 
boil  a ham,  6.  To  drefs  a 
ham  a la  braife,  44.  To  roaft 
a ham  or  gammon,  ib.  To 
make  effence  of  ham,  75,77. 
To  make  a ham  pye,  105. 
Veal  hams,  196.  Beef  hams, 
ib.  Mutton  hams,  197.  Pork 
hams,  ib.  To  chufe  Wcftpha- 
tia  hams,  247.  Farther  di- 
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regions  as  to  pickling  hams, 
263. 

Hamburgh  faufages,  how  to 
make,  286.  A turkey  fluffed 
after  the  Hamburgh  way,  ib. 

Hard  dumplings,  how  to  make 
two  ways.  170. 

Hair  to  preferve  it  and  make 
grosv  thick,  296. 

Hare,  to  roaft  a hare,  5,  9,  71. 
Different  forts  of  fauce  for  a 
hare,  5.  To  keep  hares  fweet, 
or  make  them  frefh  when  they 
ftink,  8.  To  drefs  a jugged 
hare,  71.  To  fcare  a hare, 
ib.  To  ftdv  a hare,  72.  A 
hare  civet,  ib.  To  chufe  a 
hare,  250. 

IIarrico  of  French  beans,  how 
to  make,  88. 

Hartshorn  jelly,  to  make,  218. 
To  make  a hartfhorn  flumme- 
ry, two  ways,  220. 

Hash,  how  to  hafli  a calf’s  head 
19.  A calf’s  head  white,  ib. 
A mutton  hafli,  35.  To  hafli 
cold  mutton,  87.  Mutton 
like  venifon,  88. 

Hasty  pudding,  how  to  make  a 
flour  hafty,  pudding,  118.  An 
oat-meal  hafty  pudding,  ng. 
A tine  hafty  pudding,  ib. 
Flatly  fritters,  120. 

Heart-burn,  a powder  for, 
296. 

Heath-poults,  to  chufe,  249. 
To  chufe  heathcock  and  hen, 
ib. 

Hedge-hoc,  how  to  make, 
three  ways,  126,  127,221; 

Hen,  how  to  chufe,  248. 

Herrings,  how  to  broil,  134. 
To  fry  herrings,  ib.  To  drefs 
herrings  and  cabbage,  ib.  A 
herring  pye,  174.  To  pickle 
or  bake  herrings,  175.  To 
chufe  herrings,  251.  Pickled 
and  red  herrings,  252.  Dried 
herrings,  how  to  drefs,  294. 

Hodge-podge,  how  to  make,  97. 

Hogs 
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Hogs  feet  anti  ears,  how  to  ra- 
goo,  r 7.  Hogs  ears  forced, 
81.  Almond  hogs  puddings, 
three  ways,  190.  Hogs  pud- 
dings with  currants,  ib.  The 
feveral  parts  of  a hog,  245. 
Parts  of  a bacon  hog,  ib. 

Honey -comb,  how  10  make  a 
lemon  honey-comb,  273. 

Hysterical  water,  to  make, 
242. 

I 

January,  fruits  then  lading, 
252* 

Ice,  how  to  ice  a great  cake, 
208.  To  make  ice  cream  2 58, 

Jelly",  how  to  make  ilinglals 
jelly,  182.  Jelly  of  cream, 
216.  Hartfhorn  jelly,  218. 

A ribband  jelly,  219.  Calves 
feet  jelly,  ib.  Currant  jelly, 
ib.  A turkey,  &c.  in  j elly, 
258. 

India  pickle,  how  to  make, 
239. 

Ipswich,  how  to  make  an  Ipf- 
wich  almond  pudding,  165. 

Iron-molds,  how  to  take  out  of 
linen,  259.  How  to  keep  iron 
from  rafting,  284. 

Isinglass  jelly,  how  to  make, 
182. 

Island,  how  to  make  the  float- 
ing ifland,  222. 

Italian,  how  to  make  an  Ita- 
lian pudding,  162. 

Jugg,  to  drefs  ajugg’d  hare,  71. 

July',  theprodu£t  of  the  kitch- 
en and  frpit  garden  this 
month,  233. 

Jumealls,  how  to  make,  S3, 

June,  the  produdl  of  kitchen 
and  fruit  garden  this  month, 


Kickshaws,  how  to  make,  125. 
Kidney-beans.  See  Beans. 
Knots,  a fifli,  how  to  chufe, 
249. 

L 

Lace,  gold  or  ftlver,  how  to 
clean,  283. 
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Lamb,  how  to  roall,  2.  To  boil 
houl’e  lamb,  6.  To  roaft 
houfe-lamb,  9.  How  to  fri- 
cafcy  lamb,  16.  To  fricafey 
lamb-ftones  and  fweetbreads, 
18.  To  drefs  a lamb’s  head, 
20.  To  force  a leg  of  lamb, 
22.  To  boil  a leg  of  lamb, 
ib.  How  to  bake  lamb  and 
rice,  37.  A forced  leg  of . 
lamb,  ib.  To  fry  a loin  of 
lamb,  38.  Another  way  of 
frying  a neck  or  loin  of  lamb, 
ib.  A ragoo  oflamb,  38.  To 
flew  a lamb’s  head,  ib.  To 
make  a Y'ery  fine  fweet  lamb 
pye,  103.  The  feveral  parts 
of  houfe-lamb,  245.  Proper 
feafons  for  houfe  and  grafs 
lamb,  ib.  How  to  chule 
lamb,  ib. 

Lampreys,  How  to  drefs,  137. 
To  fry  lampreys,  ib.  To  pot 
lampreys,  177. 

Lark's,  lauce  tor,  4.  Direc- 
tions for  roafting  larks,  10. 
How  to  drefs  larks,  70.  To 
dref^  larks  pear  fafliion,  71. 
To  chufe  larks,  250. 

Lemon  fauce  for  boiled  fowl, 
how  to  make,  51.  To  make 
lemon  tarts,  no.  To  pickle 
lemons,  203.  To  make  le- 
mon cheefecakes,  two  ways, 
214.  To  make  lemon  cream, 
two  ways,  215.  How  to  keep 
lemons,  two  ways,  240.  To 
make  a lemon  honey-comb, 
273.  A lemon  tower  or  pud- 
ding, 276.  To  make  the  clear 
lemon  cream,  277. 
Lettuce-stalks,  to  dry  them, 
267. 

Leveret,  how  to  chufe,  250. 
Limes,  how  to  pickle,  206. 

1. 1 ng,  how  to  chufe,  251. 
Linen,  how  to  take  iron  molds 
out  of,  259. 

Lip-salve,  a fine  one,  296. 
Livers,  how  to  drefs  livers  with 
mufiiroom  fauce,  51.  A ra« 
i *3  g* 
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goo  of  livers,  84.  A liver 
pudding  boiled,  187. 

Loaf,  how  to  make  buttered 
loaves,  147.  To  make  a 
boiled  loaf,  164. 

Lobsters,  how  to  butter  lob- 
fters,  two  ways,  142.  Hew 
to  roafl  lobilers,  ib.  To  make 
a lob  fie  r pye,  174.  To  pot  a 
lobtler,  176.  To  chufe  lob- 
flers,  251. 

M 

Macaroons,  how  to  make,  212. 

Mackrel,  how  to  broil,  132. 
To  broil  mackrel  whole,  133. 
To  pickle  or  bake  mackrel  to 
keep  all  the  year,  175.  To 
foule  mackrel,  176.  To  pic- 
kle mackrel,  called  caveach, 
198.  To  chufe  mackrel,  251. 
Mackrel  drelfed  the  Italian 
way,  ib.  The  way  of  curing 
mackrel.  295.  To  drefs  cured 
mackrel,  ib. 

Mad  dog,,  two  cures  for  the 
bite  of,  254,  25$. 

Made-dishes,  15,  81.  Rules 
to  be  obferved  in  all  made 
dilhes,  125.  A pretty  made- 
dilh,  175. 

Madlingcakes,  how  to  make, 
213. 

Maid,  Diredlions  to  the  houfe- 
maid,  256. 

March,  fruits  then  lafting,  252. 

Marle,  a fifh,  how  to  chule, 
219- 

Marmalade  of  oranges,  how 
to  make,  232.  To  make 
white  marmalade,  ib.  Red 
marmalade  of  cherries,  274. 
Of  quince,  white,  ib. 

Marrow,  how  to  make  a mar- 
row pudding,  100. 

May,  the  product  of  the  kitch- 
en and  fruit  garden  this 
month,  252. 

Mead,  how  to  make,  274.  To 
make  white  mead,  207. 

Meat,  how  to  keep  meat  hot, 
10.  To  prevent  its  flicking 
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to  the  bottom  of  the  pot,  36 
to  prel'erve  fait  meat,  263. 

Milk,  how  to  make  rice  milk, 
X17.  Artificial  afi'es  milk, 
182.  Cows  milk  next  to  afTes 
milk,  ib.  To  make  milk  water, 
244,  256.  Milk  foup  the 
Dutch  way,  266. 

Millet  pudding,  to  make,  160 

Mince-pies,  the  befl  way  to 
make  them,  109.  To  make 
Lent  mince-pies,  174. 

Mint,  how  to  diflil  mint,  243. 

Moonshine,  how  to  make,  222. 

Muffins,  how  to  make,  220. 

Mulberries,  how  to  make  a 
pudding  of,  160. 

Mushrooms,  how  to  make 
mufhroom  fauce  for  white 
fowls  all  forts,  50.  For  white 
fowls  boiled,  ib.  To  make  a 
white  fricafey  of  mufhrooms, 
147.  To  ragoo  mufhrooms, 
152.  To  pickle  mufhrooms 
for  the  fea,  184.  To  make 
mufhroom  powder,  185.  To 
keep  ipufhrooms  without  pic- 
kle, ib.  To  pickle  mufhrooms 
white,  203.  To  make  pickle 
for  mufhrooms,  ib.  241.  To 
raife  mufnrooms,  28S. 

Mussel,  how  to  make  muffel 
foup,  1 1 5.  To  flew  or  drefs 
mufTeis,  three  ways,  143.  To 
make  a muffel  pye,  174.  To 
pickle  muflels,  206. 

Mutton,  how  to  roall  mutton, 
2,  9.  The  faddle  and  chine 
of  mutton,  what,  2.  The 
time  required  for  roa fling  the 
feveral  pieces  of  mutton,  9. 
To  roafl  mutton  venifon  tafli- 
ion,  7.  To  draw  mutton 
gravy,  13.  To  ragoo  a leg  of 
mutton,  16.  To  collar  a brealt 
of  mutton,  22.  Another  way 
to  drefs  a breatl  of  mutton,  ib. 
To  drefs  a leg  of  mutton  a la 
royal,  32.  A leg  of  mutton 
a la  hautgout,  33.  To  roafl 
a leg  of  mutton  with  oyflers. 
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ib.  To  roaft:  a leg  of  mu  - 

ton  with  cockles,  ib.  A (boul- 
der of  mutton  m epigram,  ib. 

A ha  rico  of  mutton,  ib.  to 
French  a hind  fuddle  ot  mut- 
ton, ib.  Another  French  way 

call’d  St.  Mcnehout,  34-  1 ° 
make  a mutton  hafh,  ib.  A 
fecond  way  to  roaft  a leg  or 
mutton,  with  oyfters,  35.  1 0 
drefs  a leg  of  mutton,  to  eat 
like  venifon,  ib.  To  drefs 
mutton  the  Turkifh  way,  1 • 

A fhoulder  of  mutton  with  a 
ragoo  ot  turnips,  36-  To  u 
a leo-  or  flroulder  of  mutton, 
ib.  ° Baked  mutton  chops,  ib. 

To  boil  a leg  of  mutton  like 
venifon,  49-  Mutton  chops 
in  diiguife,  55-  Mutton  ke- 
bob’d  73.  To  drefs  a neck 

of  mutton  called  thehaftydUh 
74.  To  hafh  cold  mutton,  87. 

To  hafh  mutton  like  venifon, 
38.  To  make  mutton  gravy, 
qi.  Mutton  broth,  96.  Mut- 
ton pye,  104.  Mutton  broth 
for  the  lick,  178.  To  make 
it  for  very  weak  people,  ib. 
To  make  mutton  hams,  197. 
How  to  chufe  mutton,  246. 

N. 

Nectarines,  how  to  pickle, 
203. 

Norfolk  dumplings,  how  to 
make,  169- 

North,  lady,  her  way,  ot  jar- 
ring cherries,  231. 
November,  the  product  of  the 
kitchen  and  fruit  garden  this 
month,  1 54- 

Nuns-cakes,  howto  make,  209. 
Oat  pudding,  how  to  bake,  99, 
187.  Oatmeal  hafty  pudding, 
how  to  make,  119.  Oatmeal 
pudding  158,  187.  Oatmeal 
flummery,  220.  Oat-cakcs, 
229. 

October,  the  produft  of  the 
kitchen  and  fruit  garden  this 
month,  245. 
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Olive,  how  to  make  an  olive 
pye,  104. 

On  ions,  how  to  make  a ragoo 
of  onions,  183.  An  onion 
foup,  113-  An  onion  pye, 

171.  To  pickle  onions,  203, 

241.  To  make  onion  loup 

the  Spanifh  way,  265. 

Orange,  how  to  make  orange 
tarts,  no.  Orange  tool,  117- 
Orange  puddings  four  ways, 
irq.  An  orangeado  pye,  172. 
Orange  butter,  215.  Orange 
cream,  216.  Orange  wine, 

,,,  To  make  orange  wine 

with  raifms,  224-  °r“S' 

marmalade,  232,  276.  ot 
to  preferve  oranges  whole, 

232.  To  make  orange  waters, 
272.  Orange  cakes,  273.  O- 
range  loaves,  276.  Orange 
6ifcuits,  282. 

Ortolans,  how  to  drefs,  70. 
Oven,  for  baking,  how  to  be 

built,  300.  , 

Ox,  how  to  bake  an  ox  s head, 
14.  To  ftew  ox  palates,  15. 
To  fricafey  ox  palates,  32. 
To  roaft  ox  palates,  ib.  Ox 
palates  baked,  90.  How  to 
make  gravy  of  ox  kidney,  93- 
Ox  cheek  pye,  106. 

Oxford,  how  to  make  an  Ox- 
ford pudding,  196- 
Oysters,  how  to  make  a ragoo 
of  84.  To  make  mock  oyfter 
fauce,  either  for  turkey  orfowl 
boiled,  50.  To  make  an 
oyfter  foup,  1 $ 1 • Oyfter  fauce 
131.  To  make  collops  ot  oy- 
fters, 143  T°  ras°°  °yftel's» 
144.  To  make  oyfter  loaves 

149.  How  to  pickle  oyfters, 

206. 

P.  , , 

Paco-lilla,  or  Indian  pickle, 
how  to  make,  292. 

Pain  perdu,  how  to  make,  125 
Panada,  how  to  make,  lbl 
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Pancakes,  how  to  make,  122. 
To  make  fine  pan  cakes,  four 
ways,  123.  Rice  pancakes, 
ib.  ■ 

Parsley,  howto  diftil,  243. 

Parsnips,  how  to  drefs,  11. 
How  to  flew,  149.  To  mafh, 
ib. 

Partridge,  fnuce  for  partridge, 
4.  DiVedtions  for  malhing 
partridges,  10,66.  To  roaft 
partridges,  66.  To  boil  par- 
tridges, ib.  To  drefs  par- 
tridges a la  braife  67.  To 
make  partridge  pains,  ih.  The 
French  way  of  dreffing  par- 
tridges, 76.  Another  way  to 
boil  partridges,  1 79.  How  to 
chufe  partridge,  cock  or  .hen, 
249- 

Pasty,  how  to  make  little  paf- 
ties,  89.  To  make  petit  paf- 
ties,  for  garnilhing  of  difhes, 
ib.  How  to  make  venifon 
party,  108.  To  make  party 
of  a loin  of  mutton,  ib. 

Peaches,  to  pickle,  201.  How 
to  make  fyrup  of  peach -bl'of- 
foms,  234.  flow  to  preferve 
peaches  two  ways,  236.  How 
to  dry  peaches,  269. 

Pearl,  to  make  fugar  of  pearl, 

- 269. 

Pears,  how  to  flew,  124.  To 
ilew  pears  in  a l'auce  pan,  ib. 
To  ftew  pears  purple,  ib. 
Flow  to  make  pear  pudding, 
69.  Pear  pyc,  172.  To  keep 
pear  plumbs  for  tarts  or  pies, 
240.  How  to  dry  pears  with- 
out fugar,  297.  To  dry  pear 
plumbs,  277. 

Pease,  how  to  (lew  peafe  and 
lettuce,  83.  How  to  make  a 
green  peafe  foup,  95.  A 
white  peafe  foup  two  ways, 
95,  96.  How  to  make  peafe 
foup  for  a fart  dinner,  112. 
To  make  a green  peafe  foup 
for  ditto  two  ways,  113.  How 
to  make  peafe  porridge,  ! 17. 
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To  drefs  peafe  Francoife,  136. 
Green  peafe  with  cream,  ib. 
To  make  peafe  pudding,  186. 
To  keep  green  peafe  til  lChritb- 
mas,  239,  291.  Another  way 
to  preferve  green  peafe,  ib. 
To  ftew  green  peafe  the  Jews 
way,  264.  A Spanilh  peafe 
foup,  265.  Another  way  to 
drefs  peafe,  267. 
Penny-royal,  how  to  diftill, 
243. 

Pepper-cakes,  how  to  make, 
2 30. 

Pheasants,  may  be  larded,  8, 
To  roaft  pheal'ants,  68.  To 
ftew  pheafants,  ib.  To  drefs 
a pheafant  a la  braife,  ib.  To 
boil  a pheafant,  69.  To  chufe 
a cock  or  hen  pheafant,  249. 
To  chufe  pheafant  poults,  ib. 
Pickle,  to  pickle  ox  palates, 
82.  To  pickle  pork,  196.  A 
pickle  for  pork  whieh  is  to 
be  eat  foon,  ib.  To  pickle 
mackrel,  called  caveaeh,  198. 
To  pickle  walnuts  green,  199. 
To  pickle  walnuts  white,  ib. 
To  pickle  walnuts  black,  200. 
To  pickle  gerkins,  ib.  To 
' pickle  large  cucumbers  in  flices 
201 . To  pickle  afparagus,  ib. 
To  pickle  peaches,  ibid.  To 
pickle  radifh  pods,  202.  To 
pickle  French  beans,  ib.  To 
pickle  cauliflowers,  ibid.  To 
To  pickle  beet-root,  ibid.  To 
pickle  white  plumbs,  203.  To 
pipkle  nectarines  and  apricots, 
( ibid.  To  pickle  onions,  ibid. 
To  pickle  lemons,  ibid,  To 
pickle  muihrooms  white,  ibid. 
To  make  pickle  for  mufnroom, 
204.  To  .pickle  codlings,  ib. 
To  pickle  red  currants,  ibid. 
To  pickle  fennel,  ib.  To  pickle 
grapes,  ib.  To  pickle  bar- 
berries, 205.  To  pickle  ted 
cabbage,  ib.  To  pickle  golden 
pippins,  ib.  To  pickle  fter- 
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fion  buds,  and  limes,  206. 
To  pickle  oyllcrs,  cockles 
muflcls,  ib.  To  pickle  .young 
fuckers,  artichokes  or  artichoke 
bottoms,  ib.  To  pickle  fam- 
phi  re,  207.  To  pickle  elder 
lhoots  in  imitation  of  bamboo, 
ib.  Rules  to  be  obferved  in 
pickling,  ib.  To  pi.'kle  1 melts 
237.  Further  directions  in 
pickling,  295.  To  make  a 
pickle  for  fine  purple  cabbage, 
288.  To  make  paco-lilla,  or 
Indian pickle,  222.  To  pickle 
a buttock  of  beef,  295. 

Pigeons,  directions  for  roafting 
pigeons,  4,  10,  63.  To  broil 
pigeons,  5.  To  make  a fri- 
eafey  of  pigeons,  18.  Toboil 
pigeons,  63.  To  a la  daubc 
pigeons,  64.  Pigeons  au 
poir  ib.  Pigeons  ftoved,  ib. 
Pigeons  furtout,  63.  Pigeons 
in  compote,  with  white  fauce, 
ib.  To  make  French  pupton 
of  pigeons,  ib.  Pigeons  boil- 
ed with  rice,  ib.  Pigeons 
tranfmogrified,  64.  Pigeons 
in  fricandos,  ib.  To  road; 
pigeons  with  farce,  ib.  To 
drefs  pigeons  a foleil,  ib. 
Pigeons  in  a hole,  65.  Pigeons 
in  pimlieo,  ibid.  To  jug  pi- 
geons, ibid.  To  llew  pigeons 
ib.  To  drefs  cold  pigeons,  87. 
To  make  a pigeon  pye,  105. 
To  boil  pigeons  for  the  fick, 
179.  To  pot  pigeons,  192. 
To  chufe  pigeons,  249.  To 
fricafey  the  Italian  way,  286. 

Pies,  how  to  make  a very  fine 
l’vveet  lamb  or  veal  pye,  103. 
To  make  a pretty  fweet  lamb 
pye,  ib.  A favoury  veal  pye, 
jb.  A favoury  lamb  or  veal  pye 
ib.  A calf’s  foot  pye,  ib. 
An  olive  pye,  104.  Howto 
leafon  an  egg  pye,  ib.  To 
make  a mutton  pye,  ibid.  To 
tnajie  a beef  ftakepye,  ibid. 
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To  make  a ham  pye,  105. 
How  to  make  a pigeon  pye, 
ib.  To  make  gibblet  pye,  ib. 
To  make  a duck  pye,  ibid. To 
make  a chicken  pyc,  ic6.  To 
make  a Chcfhire  pork  pyc,  ib, 
A Devonfhire  fquab  pye,  ib, 
Anox-cheekpye,ib.  AShrop- 
fhire  pye,  107.  AYorkfhire 
Chriftmas  pye,  ib.  A goofc 
pye,  ib.  A calf’s  head  pyc, 
108.  The  belt  way  to  make 
mince  pies,  109.  To  make 
crufts  for  great  pies,  1 1 1. 
To  make  an  artichoke  pye, 

1 71.  A fweet  egg  pye,  ib. 
A potatoe  pye,  ib.  An  onion 
pye,  ib.  An  orangeado  pye, 

172.  A fkirret  pye,  ib.  An 
apple- pye,  ib.  A cherry  pye, 
ib.  A plumb  and  goofeberry 
pye,  ib.  A fait  fifh  pye,  ib. 
A carp  pye,  173.  A foal  p}Te , 
An  eel  pye,  ib.  A herring 
pye,  ib.  A Salmon  pye,  174. 
A lobfter  pye,  ib.  A mufl'el 
pye,  ib.  To  make  Lent 
mince  pies,  ib.  A fowl  pye, 
188.  A Chefhire  pork  pye 
for  fea,  ib.  To  make  fifh 
pies  the  Spanifh  way,  268. 

Pig,  how  to  roaft,  2,  9.  Sauce 
for  a roafted  pig,  ib.  Diffe- 
rent forts  of  fauce  for  pig,  3. 
To  roaft  the  hind  quarter  of 
a pig  lamb  fafhion,  ib.  How 
to  bake  a pig,  ib.  To  drefs 
pigs  pretty- toes,  35.  Various 
ways  of  drefling  a pig,  45. 
A pig  in  jelly,  46.  A pig 
the  French  way,  ib.  A pig 
au  pere-douillet,  ib.  A pig- 
matelote,  47.  A pig  like  a 
fat  iamb,  ib.  To  drefs  a pig 
with  the  hair  on,  ib.  A pig' 
with  the Ikin  on,  48.  How  to 
collar  a pig,  194. 

Pike,  how  to  drefs  a pike,  q?-, 
135.  To  pot  a pike,  177. 
To  chufe  pike,  251. 

Putins, 
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Pippins  whole,  how  to  flew, 
124,  how  to  preferve  pip- 
pins in  jelly,  271.  To  pre- 
ferve pippins  in  lliccs,  280. 

Pith,  to  make  a pith  pudding, 
100. 

Plague,  to  make  plague  water, 
243.  A receipt  againft  the 
plague,  255: 

Pi.aise,  to  boil  plaifc,  180: 
How  to  chufe  plaife,  252. 

Plovers,  to  drefs  them  feve- 
ral  ways,  70.  To  chufe  plovers 
322- 

Plumb,  to  make  plumb  por- 
ridge for  Chriflmas,  93.  A 
boiled  plumb  pudding,  100. 
Plumb  porridge,  118.  Plumb 
gruel,  ib  A white  pear  plumb 
pudding,  161.  To  pickle 
white  plumbs,  203.  To  make 
little  plumb  cakes,  213.  To 
preferve  the  largegreen  plumbs 
22 36,  To  keep  pear  plumbs, 
for  tarts  or  pies,  240.  To  dry 
plumbs,  269.  How  to  pre- 
ferve plumbs  green,  273.  To 
preferve  white  pear  plumbs, 
277. 

Pocket-soup,  how  to  make,  97. 

PorpY-water  cordial,  how  to 
make,  290. 

Pork,  how  to  roaft  the  different 
pieces  of,  2,  9.  Gravy  or 
fauces  for  pork,  3.  To  boil 
pickled  pork,  14.  To  fluff  a 
chine  of  pork,  44.  To  drefs 
loin  of  pork  with  onions,  74. 
To  preferve  or  pickle  pigs 
feet  and  ears,  182,  AChefhire 
pork  pye,  106.  Pork  broth, 
179.  Pork  pudding,  186.  A 
Chefhirc  pork  pye  for  fea,  188. 
To  pickle  pork,  196.  Pork 
which  is  to  be  eaten  foon,  ib. 
Pork  hams,  197,  The  feafon 
forpork,  245.  Tochufepork, 
246. 

Porridge,  how  to  make  plumb 
porridge  for  Chrillmas,  95: 
peafe  porridge,  117.  Plumb 


porridge  or  barley  gruel,  137. 

Portable  soup,  how  to  make 
98. 

Portugal  cakes,  how  to  make, 
210. 

Posset,  how  to  make  a fack 
poffet,  three  ways,  1 1 9. 

Potatoes,  feveral  ways  of  dref- 
fing  potatoes,  11.  To  make 
potatoe  cakes,  147.  Potatoe 
pudding,  feveral  ways,  ib. 
158.  Potatoes  like  a collar  of 
veal  or  mutton,  147.  To 
broil  potatoes,  ib.  To  fry  po- 
tatoes, ib.  Mafh’d  potatoes, 
ib.  A potatoe  pye,  1 7 1. 

Pot,  how  to  pot  a lobller,  1 76. 
Eels,  ib.  Lampreys,  ib.  Chars 
177.  A pike,  ib.  Salmon, 
two  ways,  ib.  Pigeons,  192. 
A cold  tongue,  beef,  or  veni- 
fon,  ib.  Venifon,  '193.  A 
Tongue,  ib.  A fine  way  to 
pot  a tongue,  ib.  To  pot  beef 
like  venifon,  194.  Chefhire 
chcefe,  ib.  To  fave  potted 
birds,  198. 

Pottage,  brown  howto  make, 
296.  To  make  white  barley 
pottage  with  a chicken  in  the 
middle,  ib. 

Poultry,  dire£lions  concern- 
ing roafting  poultry,  10.  Sea- 
fons  for  different  kinds  of 
poultry,  248.  How  to  chufe 
poultry,  ib. 

Powder  lweet,  how  to  make 
for  cloaths,  283. 

Prawns,  how  to  flew  143. 
How  to  chufe  prawns,  252. 

Preserve,  how  to  preferve 
cocks  combs,  82.  To  pre- 
ferve or  pickle  pigs  feet  and 
ears,  ib.  To  prdferve  apri- 
cots, 234,  275.  Damlons 
whole,  235.  Goofeberrics 
whole,  ib.  White  walnuts, 
236.  Green  walnuts,  ibid. 
Large  green  plumbs,  ib. 
Peaches  two  ways,  ib.  Arti- 
chokes all  the  year,  238. 

French 
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French  beans  all  the  year,  239. 

• Green  peafe  till  Chnftms,  ib. 

Another  way  to  preferve 

erreen  peafe,  ib.  Green  gqofe- 

berries  till  Chriflmas,  ibid. 
Red  goofeberries,  240.  wal- 
nuts all  the  year,  ib.  Lemons, 
two  ways,  ib.  White  bullice, 
pear  plumbs,  or  damfons,  &c. 
for  tarts  or  pies,  ib.  To  pre- 
ferve artichokes  the  Spanifli 
way,  267.  Pippins  in  jelly, 
271.  White  quinces  whole, 

27  o.  Apricots  or  plumbs 
green,  273.  Cherries,  ib.  27 
Barberries,  275.  White  pear 
plumbs,  277.  Currants  ibid. 
Rafpberries,  ibid.  Pippins  in 
dices,  280.  The  Jews  way 
of  preferring  falmon,  and  all 
forts  of  filh,  293.  To  pre- 
ferve tripe  to  go  to  the  Lait- 
Indies,  ib.  ^ 

Prune  pudding,  to  make,  169. 
Pudding,  how  to  bake  an  oat 
pudding,  99.  How  to  make 
a calf’s  foot  pudding,  ibid. 
A pith  pudding,  100.  _A  mar- 
row pudding,  ib.  A boiled  luet 
pudding,  ib.  A boiled  plumb 
pudding,  ib.  A Yorkfti&e 
pudding,  ib.  A {leak  pudding, 

1 24.  Avermicella  pudding 
with  marrow,  ib.  An  Oxford 
pudding,  102.  Rules  to  be 
obferved  in  making  puddings, 
&c.  X02.  How  to  make  pet- 
ty almond  puddings,  127.  An 
oatmeal  pudding,  1 58.  A po- 
tatoe  pudding,  three  ways,  ib. 

1 58.  An  orange  pudding,  four 
ways,  ib.  159-  A lemon  pud- 
ding, ib.  An  almond  pudding, 
160".  How  to  boil  an  almond 
pudding,  ib.  A fagoe  pud- 
ding, ib.  A millet  pudding, 
ib.  A carrot  pudding,  two 
ways  ib.  To  make  cowllip 
pudding,  1 61.  A quince  apri- 
cot or  white  pear  plnmb  pud- 
ding, ib.  A pearl-barley  pud- 
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ding,  ib.  A French  barley 
pudding,  ib.  An  apple  pud- 
ding, ib.  An  Italian  pudding, 

162.  A rice  pudding,  three 
ways,  ib.  To  boil  a cuftard 
pudding,  ib.  A flour  pudding 

163.  A batter  pudding,  ib.  A 

batter  pudding,  without  eggs, 
ib.  A grateful  pudding,  ib. 
A bread  pudding,  ib.  A fine 
bread  pudding,  164.  A chel- 
nut  pudding,  165.  A fine 
plain  baked  pudding,  ib.  1 ret- 
ry little  cheelecurd  pudding, 
ib.  An  apricot  pudding,  'i'b. 
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The  Ipfvvich  almond  pudding, 
ib.  A vermicella  pudding, 
166.  To  make  puddings  for 
little  diflies,  166.  A fweetmeat 
pudding,  167.  A fine  plain 
pudding,  ib;  A ratafia  pud- 
[n<r,  ib.  A bread  and  butter 
pudding,  ib.  A boiled  rice  pud- 
ding, ib.  A cheap  plain  rice 
pudding,  i68i  A cheap  baked 
rice  pudding,  ib.  A lpinach. 
pudding,  ib.  A quaking  pud- 
ding, ib.  A cream  pudding, 
ib.  A fpoonful  pudding,  169. 
To  make  prune  pudding,  ib. 
An  apple  pudding,  ibid.  A 
pork  or  beef,  &c.  pudding, 
189.  A rice  pudding,  187. 
A fuet  pudding,  ib.  A liver 
pudding  boiled,  ib.  An  oat- 
meal pudding,  ib.  To  bake 
an  oatmeal  pudding,  ib.  To 
bake  a rice  pudding,  188.  To 
make  a peafe  pudding,  ibid. 
Almond  hogspudding,  three 
ways,  190.  Hogs  puddings 
with  currants,  ib.  Black  pud- 
dings, 191.  A pudding  with 
the  blood  of  agoofe,  ib.  To 
make  Englifli  Jews  puddings 
for  fix  pence,  290.  Carolina 
rice  pudding,  297. 
Puff-paste,  how  to  make, 
hi. 

Pullets,  how  to  drefs  pullets 
a la  Santa  Meneftout,  54. 

PUPTON, 
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Pur  ton,  how  to  make  a pup- 
ton  of  apples,  12^. 

Rye,  See  Pie. 

_ Qa 

Quince,  to  make  a quince  pud- 
ding, 1 6 1 . Quince  wine,  225. 
To  prc  erve  red  quinces 
whole,  233.  To  make  jelly 
for  quinces,  ib.  To  make 
iyrup  of  quinces,  234.  Quince 
cakes,  237.  JTo  p re  1 erve 
white  quinces  whole,  272. 
*1  o make  marmalade  of  quinces 
whole,  274. 

Quire  of  paper  pancakes,  how 
to  make,  123. 

R. 

Rabbits,  fauce  for  boiled  rab- 
bits, 7.  How  to  roaft  rabbits, 
Sauce  for  roafled  rabbits, 
ib.  How  to  road  a rabbit 
hate fafhion,  ib.  Fo  fricafey 
rabbits,  16.  To  drefs  Por- 
tuguefe  rabbits,  72.  Tvabbits 
furprize,  ib.  t,To  boil  rabbits, 
73yI7°*.  To  drefs  rabbits  in 
Caflciol,  ib.  To  make  a Scotch 
rabbit,  146.  A Welch  rabbit 
ib.  An  Englifh  rabbit  two 
ways,  ib.  To  chufe  rabbits, 
Z30. 

Radish  pods,  to  pickle,  202. 

Ragoo,  how  to  ragoo  a leg  of 
mutton,  16.  Hogs  feet  and 
ears,  17.  A neck  of  veal,  20. 

A bread  of  veal,  two  ways,  2 1 . 

A piece  of  beef,  24.  Cucum- 
bers, 83.  Oyflers  144.  Afpara- 
gusib.  Livers,  ib.  Cauliflower 
S3.  Gravy  for  a ragoo,  92.- 
To  ragoo  endive,  144.  French 
beans,  143,  150.  Ragoo  of 
beans  with  a force,  ib. " Beans 
ragoo’d  with  a cabbage,  1 5 1 . 
Leans  ragoo’d  with  parfnips, 
ib.  Beans  ragoo’d  with  po- 
tatoes, ib.  1 o ragoo  celery, 
ib.  Muflirooms,  33.  A ra- 
goo of  eggs,  52.  ' Beans  in 
ragoo,  155. 
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Raisin  wine,  how-  to  make,  2 ■>■> 
272. 

Raspberry,  to  make  rafpberry 
giam,  220.  Rafpberry  wine, 
225.  1 0 preferve  rafpberrics, 

Rat Ari a,  how  to  make  a rata- 
ls puddmg,  ,67.  To  make 
^ ratafia  cream,  217. 

Red  marmalade,  to  make,  2,,. 
Ribband  jelly,  to  make,  210. 
Rice,  howto  boil,  -75.  How 
to  make  a rice  foup,  1 16.  A 

Pot>  ”7-  Rice 
milk,  ib.  Rice  pancakes,  122. 
A rice  pudding,  four  ways, 
162,  187.  A boil’d  rice  nud- 
InS’.  l67-  A cheap  rice 
pudding,  168.  ' To  make  a 
cheap  plain  rice  pudding,  ib. 
10 1 make  a cheap  baked  rice 
pudding,  ib.  A rice  pudding 
baked,  186. 

Rich,  Mr.  a difh  of  mutton 
contrived  by  him,  74. 
Roasting,  directions  for,  1,  8. 
To  road  beef,  1,  9.  Mut- 
t°n,  3,  9.  Lamb  1,  9.  Houfe 
lamb,  9.  Veal,  2,  9.  Pork, 

2.  9.  A pig,  ib.  The  hind 
quarter  of  pig  lamb  fafhion, 

3.  Geefe,  turkies,  &c.  4,  5, 

10.  Woodcocks  and  fnipes, 

4.  10.  A hare  3,  9.  To 
road  venifon,  7.  Mutton 
vemfon  fafliion,  ib.  To  road 
a tongue  or  udder,  8.  Rab- 
bits, ib.  To  road  a rabbit 
bare  fafliion,  ib.  To  roaft  a 
fowl  pheafant  fafhion,  ibid. 
Fowls,  10.  'Ijfime  and  wild- 
ducks,  teals,  wigeons,  wood- 
cocks,_ fnipes,  part  rides,  and 
larks  ib.  To  roaft  a turkcv 
the  genteel  way,  23.  Ox  pa- 
lates,  32.  A leg  of  mutton 
with  cockles,  ib.  A pig  with 
the  hair  on,  47.  A pig  with 
the  fkin  on,  48.  To  roaft 
tripe,  49.  A turkey,  ibid. 

To 
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To  roaft  a fowl  with  ehefnuts, 
Chickens  roafhed  with 
forcemeat  and  cucumbers,  55. 
Directions  for  roailinga  gooie, 
61.  A green  gooie,  it).  To 
roaft  pigeons,  63.  To  roaft 
pigeons  with  a farce,  64.  To 
roaft  a calf’s  liver,  66.  Par- 
tridges, ib.  Pheafants,  68. 
Snipes,  or  woodcocks.,  19. 
To  roaft  a cod’s  head,  129. 
A piece  of  frcih  fturgeon,  39. 
A fillet  or  collar  of  llurgeon, 
ib.  To  roaft  lobfters,  142. 

Roots,  directions  for  dreffing 
them,  10. 

Rosus,  how  to  make  conferve 
of  red  roles,  233.  To  make 
i'yrup  of  roles,  234.  Todiftil 
red  rofe-buds,  243 

Royal  fritters  howito  make,  1 20 

Ruffs  and  Reifs,  Lincolnihire 
birds  how  to  drei's,  70.  To 

chufe  ruffs,  2 5.1. 

S. 

Sack  poflet,  how  to  make,  three 
ways,  1 1 9.  To  make  fack 
cream  like  butter,  280. 

Saffron  cake,  how  to  make, 
209. 

Sagoe  pudding,  how  to  make, 
160.  To  boil  fagoe,  18 1. 

Salamongundy,  howto  make 
three  ways  88,  89.  To  make 
falomon  gundy  for  a middle 
dilh  at  fupper,  123. 

Sallad,  how  to  drefs  brock- 
ley  in  fallad,  147.  To  rife  a 
fallad  in  . two  hours  at  the  fire, 
242. 

Salmon,  how  to  broil,  131, 
1 3 3 . To  drefs  a jole  of  pick- 
led  falmon,  ib.  To  bake  fal- 
mon,  ib.  To  drefs  falmon  au 
court  Bouillon,  136.  Salmon 
a la  braife,  ib.  Salmon  in 
cafes,  ib.  To  make  a falmon 
pye,  174.  To  collar  Salmon, 
175,  195.  To  chufe  falmon 
251.  Pickled  falmon,  252. 
The  Jews  way  of  prelerving 
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falmon,  293.  Dried  falmon 
how  to  diets,  294. 

Saloop,  how  to  boil,  181. 
Samphire,  how  to  pickle,  207. 
Salt,  what  kind  heft  for  pre- 
ferring meat  or  butter,  263. 
Sattins,  white  or  flowered  liiks 
with  gold  and  filver  in  them, 
how  to  clean,  283. 

Sauce,  how  to  make  a rich  and 
cheap  fauce,  Preface  ii.  How 
to  make  different  forts  of 
fauce  for  a pig,  3.  Sauce  for 
a gooie,  4.  A turkey,  ibid. 
Fowls,  ib.  Ducks,  ib.  Phea- 
fants  and  partridges,  ib.  Larks 
ib.  Different  forts  of  fauce 
for  a hare,  5.  Directions 
concerning  the  fauce  for 
fteaks,  6.  Sauce  for  a boiled 
turkey,  ib.  A boiled  gooie, 
7.  Boiled  ducks  or  rabbits, 
ib.  Different  forts  of  fauce 
for  venifon,  ib.  Oyfter  fauce 
either  for  turkies  or  fowls 
boiled,  50.  Mulhroom  fauce 
for  white  fowls  of  all  forts, 
ib.  Mulhroom  fauce  for  white 
fowls  boiled,  - ib.  Celery 
fauce  either  for  roalled  or  boil- 
ed fowls,  turkies,  partridges, or 
any  other  game,  ib.  Brown  ce- 
lery'fauce,  ib.  Egg  lauce  for 
roafted  chickens,  5 1 . Shalot 
fauce  for  roafted  fowls,  ib. 
Shalot  fauce  fora  lerag  of  mut- 
ton boiled,  ib.  To  drefs 
livers  with  mulhroom  fauce, 
ib.  To  make  a pretty  little 
fauce,  ib.  Lemon  fauce  for 
boiled  fowls,  ib.  JJauce  for  a 
brace  of  partridges,  pheafanrs, 
or  any  thing  you  pleafe,  78, 
Fifli  fauce  with  lobfter,  90. 
Shrimp  fauce,  91.  Oyfter 
fauce j ib.  1 3 1 . Anchovy  fauce, 

91.  Gravy  for  white  fauce, 

92.  T ifh  fauce  to  keep  the 
ivhole  year,  184. 

Sausages,  how  to  frv,  S6.  To 
make  fine  laufages,  191,  Com- 
mon 
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mon  faufages,  192.  Bolognia 
faufages  ib.  Hamburgh  lau- 
fages,  286.  Saufages  after 
the  German  way,  ib. 

Savoys  forced  and  Hewed,  how 
to  drefs,  86. 

Scare,  how  to  fcare  a hare,  71. 

Scate,  how  to  make  a fcate 
foup,  1 1 5.  To  crimp  fcatc, 
140.  To  fricafey  fcate  white, 
ib.  To  fricafey  it  brown,  ib. 
To  chufe  fcate,  2 <;  1 . 

Scollops,  how  to  ftew,  144. 

Scotch,  how  to  drefs  Scotch 
collops,  15.  To  drefs  white 
Scotch  collops,  ib.  Scotch 
collops  a la  Francois,  41. 
Scotch  collops  larded,  ibid. 
To  do  them  white,  ib.  Scotch 
chickens,  58.  Scotch  barley 
broth,  97.  To  make  a Scotch 
rabbit,  146.  The  Scotch  way 
to  make  a pudding  with  the 
blood  of  a goofe,  191.  To 
make  Scotch  haggafs,  291. 
To  make  it  fweet  with  fruit, 
ib. 

Seedcake,  how  to  make,  209. 

Selery  sauce,  how  to  make, 
for  roafted  or  boiled  fowls, 
turkies,  partridges,  or  any 
other  game,  50.  To  make 
brown  celery  lauce,  ib.  To 
ragoo  celery,  151.  Fry’d 
celery,  157. 

September,  the  product  of  the 
kitchen  and  fruit-garden  this 
month,  254. 

Suet,  to  make  a boiled  fuet 
pudding,  100.  Suet  dump- 

' lings,  102. 

Shad,  how  to  chufe,  251. 

Shalot,  to  make  fhalot  faucc 
for  roafted  fowls,  51.  For  a 
ferag  of  mutton  boiled,  ib. 

Sheep,  to  bake  a fheep’s  head, 
23.  To  drefs  fheep’s  rumps 
with  rice,  37.  The  different 
parts  of  a (heep,  245. 

Shrewsbury  cakes,  how  to 
make,  2x2. 


Shrimp  faucc,  how  to  make  90. 
To  boil  fhrimps,  13 1.  To 
flew  fhrimps,  143.  To  grill 
fhrimps,  148.  To  drefs  but- 
ter d fhrimps,  ib.  To  chufe 
fhrimps,  252. 

Shropshire  pie,  how  to  make, 
107. 

Sicirret,  to  make  fkirret  frit- 
ters, J20.  To  fricafey  fkir- 
rets,  145*  To  make  fkirret 

pye,  172- 

Slip-coat  cheefc,  to  make,  289 

Smelts,  how  to  pickle,  237, 
To  fry  fmelts,  244.  To  chufe 
fmelts,  251. 

Snipes,  how  to  roaft,  io,  69, 
To  drefs  fnipe  in  a furtout, 
ib.  To  boil  fnipes,  ib.  To 
chufe  fnipes,  249. 

Snow-balls,  Carolina,  how  to 
make,  296. 

Soaks,  how  to  fricafey  foals 
white,  40.  To  fricafey  foals 
brown,  141.  To  boil  foals, 
ib:  To  make  a foal  pye,  173, 

To  chufe  foals,  251. 

Soup,  Rules  to  be  obferved  in 
making  foups,  99.  To  make 
meagre,  113.  A fcate  or 
thornback  foup,  115.  An 
oyfter  foup,  ib.  An  almond 
foup,  116.  A rice  foup,  ib. 
A barley  foup,  ib.  A turnip 
foup,  ib,  An  egg  foup,  117. 
To  make  Spanifh  foup,  344. 

Sorrel,  to  drefs  with  eggs,  146, 

Spinach,  how  to  drefs,  10,  48, 
To  drefs  ftewed  fpinach  and 
eggs,  148.  How  to  boil  fpi- 
nach when  you  have  not  room 
on  the  fire  to  do  it  by  itfelf, 
ib.  How  to  make  a fpinach 
pudding,  168. 

Stag’s  heart  water,  how  to 
make,  169,  288. 

Stew,  Beef  gobbets,  30.  Neats 
tongues  whole,  31.  A lamb 
or  calf’s  head,  38.  A tur- 

, key  or  fowl,  in  celery,  51. 
A turkey  brown  two  ways, 

52> 
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52.  A pretty  way  of  flowing 
chickens,  57.  To  rtcw  chick- 
ens, 58.  Giblets  two  ways, 
62,  63.  To  flew  pigeons, 
65.  A flewed  pheafant,  68. 
To  flew  red  cabbage,  86. 
Savoys  forced  and  flewed,  ib. 
To  flew  pears,  124.  To  flew 
pears  in  a fauccpan,  ib.  To 
ilew  pears  purple,  ib.  Pip- 
pins whole,  ib.  A brace  of 
carp,  128.  Toflew  cod,  130. 
Eels,  134.  To  flew  eels  with 
broth,  ibid.  To  flew  prawns, 
fhrimps,  or  crawfifh,  143.  To 
flew  muffels  three  ways,  143. 
Scollops,  ib.  To  flew  fpinach 
and  eggs,  148.  To  flew  par- 
fnips,  ib. 

Still,  how  to  ufe  the  ordinary 
ftill,  242. 

Sturgeon,  how  to  roafl  a piece 
of  frefh  flurgeon,  139.  To 
roafl  a fillet  or  collar  of  flur- 
geon, ib.  To  boil  flurgeon, 
ib.  How  to  chufe  fturgeon, 

• 251- 

Surfeit  water,  tu  make,  243. 

Sweetbread,  how  to  fricafey, 
17.  Sweetbreads  of  veal  a la 
Dauphine,  42.  Another  way 
to  drefs  lvveetbread,  ib. 

Syllabubs,  to  make,  217.  To 
make  everlafling  fyllabubs, 
218.  Fine  fyllabubs  from  the 
cow,  221. 

Syringed  fritters,  t©make,i2i. 

Syrup  of  roi'cs,  how  to  make 
234.  How  to  make  fyrup  of 
citron,  ib.  To  make  fyrup 
of  clove  gilly  flowers,  ib.  To 
make  fyrup  of  peach  bloffoms, 
ib.  To  make  fyrup  of  quin- 
ces, ibid. 

T. 

Tansey,  to  make  a tanfey  two 
ways,  125,  126.  To  make 
a water  tanfey,  156.  A bean 
tanfey,  155. 

Tarts,  how  to  make  different 
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fort  of  tarts,  iro.  To  make 
pafle  for  tarts  two  ways,  1 1 1. 

Teal,  how  to  roafl,  10. 

Tench,  how  to  fry,  129.  To 
chufe  tench,  251. 

Thornback  foup,  how  to  make 
115.  To  fricafey  thornback 
white,  148.  To  do  it  brown, 
ib%  To  chufe  thornback,  251, 

Thrush,  how  to  chufe,  250. 

Thrush,  how  to  make  a liquor 
for  a child  that  has  the  thrufh, 
183. 

Tort,  how  to  make  tort,  109. 
To  make  tort  de  moy,  110. 
To  make  buttered  tort,  221. 

Trifle,  how  to  make  a trifle, 
218. 

Tripe,  To  preferve  tripe  to  go 
to  the  Eait  Indias,  284. 

Trout,  how  to  chufe,  251. 

TRUFFLEsand  Morels,  good  in 
fauce  and  foup,  15.  Howto 
ufe  them,  ib. 

Turbut,  how  to  boil,  132. 
How  to  bake  a turbut,  ibid. 
To  chufe  a turbut,  251. 

Turkey,  To  flew  a turkey  in 
celery  fauce,  51.  To  drefs  a 
turkey  or  fowl  to  perfection, 
52.  To  flew  a turkey  brown 
two  ways,  ib.  To  foufe  a 
turkey  in  imitation  of  flur- 
geon, 196.  To  chufe  a cock 
or  hen  turkey  or  poults,  248. 
A turkey  in  jelly,  258.  A 
turkey  fluffed  after  the  Ham- 
burgh way,  287.  Chickens 
and  turkies  the  Dutch  way, 
ibid. 

Turtle,  how  to  drefs  turtle 
the  Weft  India  way,  257.  To 
drefs  a mock  turtle,  263. 

V.  U. 

Udder,  how  to  roafl,  8. 

Veal.  To  collar  a breafl  of 
veal,  22.  To  flew  a knuckle 
of  veal,  25.  To  drefs  veal 
olives,  27.  To  drefs  a ihould- 
er  of  veal  with  a ragoo  of 
turnips, 
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turnips,  36.  .To  drefs  a la 
Bo  urged  ile,  39.  A dlfguifed 
leg  ol  veal'  and  bacon,  ib. 
To  make  a pillavv  of  veal, 
4®.  To  drefs  bombarded  veal, 
ib.  To  make  veal  rolls,  ib. 
To  make  olives  of  veal  the 
French  way,  ib.  To  make  a 
favoury  dilh  of  veal,  41  . To 
make  veal  blanquets,  42.  A 
lhoulder  of  veal  a la  Remon- 
toife,  ibid.  To  drefs  fweet- 
breads  of  veal  a la.  Dau- 
phine,  43.  How  to  mince 
veal,  87.  To  fry  cold  veal, 
ib.  To  make  a flovcndine 
of  veal,  88.  To  make  veal 
gravy,  103.  To  make  a very 
fine  fweet  veal  pye,  103.  Two 
other  ways  to  make  a veal  pye, 
ib.  To  boil  a ferag  of  veal, 
178.  To  mince  veal  for  lick 
or  weak  people,  180.  To  col- 
lar a breall  of  veal,  194.  How 
to  make  veal  hams,  116,  To 
chufe  veal,  246. 

Venison,  How  to  keep  fweet, 
and  make  it  frelh  when  it 
fiinks,  7 To  make  a pretty 
dilli  of  a breall:  of  venifon,  48. 
To  chufe  venilon,  247.  The 
feafon  for  venifon,  ib. 

Vermicella,  how  to  make  238. 

Vinegar,  how  to  make,  241. 
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Wafers,  howto  make  fruit  wa- 
fers of  codlings,  plumbs,  &c. 
269.  To  make  white  wafers, 


jb.  To  make  brown  wafers, 
ib.  Fruit  wafers,  275. 

Walnuts,  how  to  keep  all  the 
year,  240. 

Water,  howto  make  water  frit- 
ters, 121.  To  make  watcr- 
fokey,  134.  To  make  chicken 
water,  1 8 1 . Buttered  water, 
182.  Seed  water,  ib.  Wal- 
nut water,  183.  Treacle  wa- 
ter, ib.  Blackcherry  water, 
ib.  Hyftcrical  water,  ib.  Red- 
rofe  water,  243.  Surfeitwa- 
ter,  ib.  The  ltag’s  heart  wa- 
ter, 288. 

Weaver  fifh,  howto  boil,  132. 

White  pot,  how  to  make,  117. 
To  make  a rice  white  pot,  ib. 
to  make  white  fritters,  121. 
A white  pear  plumb  pudding, 
16 r . White  marmalade,  231, 
Wheat -ears,  how  to  chufe, 
249. 

Whitings,  how  to  chufe,  251. 

Wigs,  how  to  make  very  good, 
212.  To  make  light  wigs, 
ib.  Another  way  to  make  good 
wigs,  273. 

Wild  -fowl,  howto  broil,  132. 

W'oodcocks,  in  a furtout,  69 „• 
To  boil  woodcocks,  ib.  To 
chufe  tvoodcocks,  249. 
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Yeast,  how  to  prelerve  for  fe- 
veral  months,  230. 

Yellow  varnish,  to  make  283. 

Yorkshire,  why  famous  for 
hams,  197.  , 
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